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MWedking Cakes 
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Six chapters of stunning cake designs organized 






by different methods of assembly. From contemporary, 
to Victorian, to classic, the bride-to-be will find 
so many beautiful choices for her bridal cake. 


Medding Ornament 
A gallery of the loveliest toppers for wedding cakes. 
Dozens of styles from which to choose, each a treasured 


memento of the wedding day. Our collection features the 
Designer Series Ornaments, created by Ellen Williams. 


Wedding Cabo Hecossorics 
SO 


А selection of trims and tools needed to create a stunning 
wedding cake. Hundreds of products, wich che style 
and quality for which Wilton is famous, ensure successful results. 
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Displayed on 
Wilton's unique 
Floating Ticrs 
Cake Stand, 
these four 
designs appcar 
to float on air. 
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Shown on page 5 


loud 


Lavished with tulle and dripping with pearls, these casy-te-decorate tiers 


Accessories you'll need: 

е 6, 10, 14" Round Pans 

* Floating Ticr Srand 

* Tip 9 

* 6 mm Pearl Beading (2 pkgs.) 

* Floral Puff Accent (2 needed) 

* Decorating Comb 

e Ornament: Lustrons Love 

° Tulle trim (approximately 12 удв.), 
florist wire 


Add ribbed effect to tops and sides of 
cakes using decorating comb. Pipe tip 
9 bulb borders around tops. 


Beneath cop borders, add pearls 
around sides of all tiers. Position 
pearls on cake cop—1 177" from edge 
of 10", 3" from edge of 14". 


make a very chic tribute to lave. Serves 116. 


To make tulle borders: Cut specified 
lengths, then fold lengthwise to the 
exact length. 

6: Cut 4 ft; fold to 2 fr. 

10": Cur 9 ft.: fold to 3 fe. 


ornament and puffs, then twist wires 
to secure sections. Position ornament. 


Note: Remove tulle and pearls before 
cutting. 


14": Cut 16 ft; fold to 4 ft. 


‘Twist one end of the tulle and pearls 
tagether with a generous length of 
florist wire. Loosely wrap pearls 
around rulle. Position tulle band 
around base of cake and secure ends 
together with wire. 


For two-tone effect on ornament and 
puffs: Cut nine 7" pieces of tulle 

(3 for each). Fold each piece in half. 
gather center and secure with wirc. 
Place between white tulle on 
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Different size layers stack np beautifully on our Floating Vier Stand. 
Hold two-tone borders have а striking effect. Precise cornell? 
lace looks so delicate. Serues 84. 
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Accessories you'll need: 

* 6,7, 10, 14" Round Pans 

* Floating Tier Stand 

е Tips 2, 14, 16, 17, 19, 101, 102, 
104, 349, 352 

* Flower Nail No. 7 

е Moss Green Істр Color 

* Ornament Dreams Come True 


Ice and position 2-layer (note 
different sizes are placed together on 
center and bottom tier) cakes on cake 
circles and plates. 


Make 40 roses—14 up 104 for center 
clusters. 10 with пр 102 for 14", 10 
with tip 10) for 10" and 6 roses with 
5 petals for 6". 


For bottom tier, mark 6" circle in 
center of 10" cake (use 6' pan as a 


Position cakes on stand at reception. 
Add ornament. 


guide). Cover area outside of circle 
and sides of 6", 7" and 10° layers with 
tip 2 cornelli lace. 





Pipe swirled shell top borders—tip 
16 on 6" and circle marked on top of 
10", up 17 on 7" and КР, пр 19 on 
14". 


Edge bases wah zigzag puff 
borders—up 17 on 6" and both 107 
cakes, tip 19 on 14". Make puffs 11/2" 
wide on б” and 10" bases and 2" wide 
on 14". Add rosettes between cach 
puff. Edge puffs with tip 14 zigzags in 
contrasting shade. Position roses and 
trim large with tip 352 leaves, small 
with пр 349 leaves. 
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Caplivalion 


Dramatic webs of chocolate add impact to tempting, tantalizing cheesecakes. 
Elegantly enbanced with modeling candy roses and chocolate leaves. Serves 52. 


Accessories you'll need: 

e 6, 9" Springform Pans 

e Floating Tier Stand 

е 14 oz. Candy Melts™ —Light or 
Dark Cocoa (2 bags), White (4 bags) 

• Decorator's Brush 


Chocolate Swirl Cheesecake 


The following recipes are for two 6" 
layers and one 9" layer and 6" layer. 
You will need two 6" pans and one 9" 
pan. А 6 x 3" round pan can be 
substituted for springform. Cakes 
must be chilled overnight before 
removing from pan. Cakes keep well 
in refrigerator, well covered, for up to 
one week. Do not freeze. 


Crust: 
3 1/2 cups crumbs 
3/4 cup sugar 
1 stick melted butter 


Wrap outside of springform pans 

with aluminum foil. Butter only the 
inside of pan. Press crust mixture into 
the bottom of greased pan to form a 
firm crust; set aside. Use !/? to */4cup 
of crumbs in 6" pans, 1 cup in 9". 
Store remaining crumbs in a plastic 
bag at room temperature. 


Cake: 
Makes two 6" cakes 
13/4 lbs. cream cheese, at room 
temperature 
7; cup sugar 
e 
14 ozs. white Candy Melts, 
coarsely chopped 
1 tsp. vanilla 
1!/ cups whipping cream 


Makes one 9" and one 6" cake— 
27; lbs. cream cheese, at room 
temperature 
1 cup sugar 
6 eggs 


20 ozs. white Candy Melts, 
coarsely chopped 

2 Tbsps. vanilla 

2 cups whipping cream 


Place cream cheese and sugar in 
mixing bowl. Using electric mixer, 
cream mixture until smooth. Add 
eggs, one at a time, while mixing. 


Melt White Candy Melts according to 
directions on bag. Cool 7-10 
minutes* Add cooled candy, vanilla 
and whipping cream to cream cheese 
mixture. Blend well. Pour batter into 
prepared pans. 


For chocolate swirl mixture: 
!/4 cup cheese mixture 
10 wafers of Light or Dark Cocoa 
Candy Melts, melted 


Mix candy and cheese mixture. Spoon 
into an uncut disposable decorating 
bag. If mixture thickens, heat in 
microwave on high at 30 second 
intervals until in liquid form. Snip 
end off bag and, starting in center, 
pipe Á circles (about 1" apart) into 
batter. Working from outer edge, run 
a spatula straight through circles to 
center. Divide 6" into Óths, 9" 

into Bths. 


* [t is important that candy be cooled, 
but still liquid. If too hot, candy will get 
lumpy when added to batter. 


To Bake: 

Place each aluminum foil-wrapped 
pan into a large ovenproof pan or 
dish. Pour hot water into large pan 
until it reaches 1/;” up sides of pans. 
Bake in center of a preheated 300° 
oven for about 134 to 2 hours. To 
test for doneness, gently shake the 
pan. The top of cake should move as 
one solid piece. There should be no 


soupy movement in center. Cake will 
set completely when refrigerated. 
Remove from oven to cool. 
Refrigerate overnight or for 12 hours. 


To Unmold: 

Place pan with cake over a hot burner 
for about 15-20 seconds to loosen 
crust from bottom. Run a straight 
edge spatula around edge of pan. 
Release spring on 9" and remove ring. 
Place cake circle on top of cake or 6" 
pan and invert. Remove bottom of 9" 
or 6" pan. If difficult to remove, place 
over heat briefly. Invert onto serving 
plate. Refrigerate until ready to serve. 


To Decorate: 

Make 110 candy leaves.Prepare 1 
recipe of Modeling Candy Clay, see 
page 94. Make 12 roses. 


At reception, wrap gold cord around 
Floating Tier Stand and position 
plates. Add cheesecakes. 


four rounds 
6 x 2" 











Five stunning 
designs feature 
layer upon layer 
of bridal cake. 
This assembly 
method presents 
stable-lookıng, 


architecturally 
interesting cakes. 


See ip SM for 
чието 


IMEI. 








Shown on page 13 


Round and hexagon tiers are draped with sbell-motion ruffles and trellised in lattice. 
Shimmery doves flutter in oval windows. Serves 249. 


Accessories you ll need: 

e 4-Pc. Hexagon Pan Set (12", 15" 
used) 

* 7" Round Pans 

e 18" Half Round Pan 

e Tips 3, 6, 67, 68, 70, 112 

* Oval Cookie Cutter Set 

* á mm. Pearl Beading 
(approximately 14 vds.) 

e Iridescent Doves (12 needed) 

e Сакс Dividing Set 

* Dowel Rods 

* Ornament: Allure 


Prepare cakes for stacked 
construction. Using Cake Dividing 
Set, dot mark 7" sides into 6ths, 18" 
into 12ths. Mark sides of.12" hexagon 
in half. Use 2 1/4" x 3 !/;" oval cutter to 
imprint ovals on 15" hexagon. 


General decorating note about pearl 
beading: We recommend working 


with long lengths and cutting after 
beads encircle decoration or border. 
Pearls should be positioned before 
icing crusts. 


On 7”, pipe tip 67 shell-motion 
garlands and top border. Add tip 3 
drop strings. Edge base with tip 68 
double row of ruffles. Add pearls. 


To pipe Latticework Ruffle Garlands 
on 12" sides: Cover garlands with tip 
6 zigzags, then overpipe zigzags. On 
top of zigzags, pipe tip G8 ruffles. Add 
пр 3 latticework strings. Add pearls. 
Edge 12" top with tip 68 shell-motion 
and base with tip 70 double ruffles. 


Cover sides of 15" with tip 3 
latticework. Pipe shell-motion ruffles 
around oval openings with tip 67, on 
top, corners and base with tip 68. 
Add pearls. Attach doves with 


ІЫЫ, 


dots of icing. 

Edge top of 18" with пр 112 shell-motion 
ruffles. Overpipe with up 68 shell- 
motion. Edge base of 18" with tip 112 
ruffle border. Pipe tip 3 string around 
top of ruffle, then position a string of 
pearl beading. Pipe tip 70 double 

ruffle shell-motion garlands. Add 
pearls. Trim with 3 drop strings. 


At reception, position ornament. 
Remove pearls before serving cake. 


7x4" 

round 

12" x 4 | 

hexagon | 

| 15" x 4" 

| hexagon 
18" x 4" 

round 








A crown of rounds presides so elegantly on the stately square. Zigzag garlands and 
dotted swiss ruffles enhance with their presence. Serves 174 if one of the 6 "cakes 


Accessories you'll need: 

e 6, 8" Round Pans 

* 16" Square Pans 

e Tips 2, 16, 17, 20, 1270 
е Ivory стр Color 

* Cake Dividing Set 

е Dowel Rods 

* Ornament: Masterprece 


Prepare cakes for stacked 
construction. 


To dowel rod: Push 16 rods into 
square, positioning four where each 
6" tier will go. Push one dowel rod 
into each 6" where 8" will set. 


ts saved. If 8" 1s saved, serves 156. 


Ice sides of 6" rounds in ivory or 
contrasting color of choice. 


Edge 6" rounds with shell borders— 
up 17 at tops, tip 20 at bases. 


Using garland marker (included in 
cake dividing set), mark 2" garlands 
on squarc. Divide 8" round into 
168. 


То make ruffles stand stand away 
slightly, pipe tip 20 band of icing 
around bases. Then edge bases with 
tip 127D ruffles. Pipe tip 16 zigzag 
garlands. Trim garland points with 
four tip 2 dots. 


Edge 8" round and square tops with 
ap 17 shell borders. Randomly trim 
sides of 6" cakes and ruffles with tip 2 
dots. 


At reception, position ornament. 


8" x 47 
round 





dowel rods 


four б” x 2” roun 
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Elaborate stringwork conducts itself so beautifully. Duets and trios play together with impressive precision. 
Striking shell borders and zigzag garlands give a stunning performance. Serves 116. 


Accessories you'll need: 

e б, 10, 14" Round Pans 

e Tips 4, 14, 16, 19, 32 

e Ivory Icing Color 

е Dowel Rods 

e Cake Dividing Set 

* Ornament: Togetber Forever 
Musical 

* Fresh flowers 


Prepare tiers for stacked 
construction. 


Using Cake Dividing Set, dot mark 
top of 6" into Áths, sides of 10" and 
14" into 8ths. Connect marks on 6" 
top and 10" sides with tip 16 zigzag 


garlands. Trim garlands with tip 4 
drop strings—single on top, triple on 
sides. 

Pipe four tip 19 shells (tails meet in 
center) inside 6" top garlands. Add tip 
19 star in center. 

Edge 6" top with tip 19 upright shells 
(approximately 1 1⁄4" long). Connect 
shells with tip 4 triple overlapping 
drop strings. Trim with tip 16 stars. 


At marks on 14", pipe up 32 upright 
shells (approximately 2" long). 
Between shells, add tip 4 double drop 
strings. Between all garlands, add tip 
4 rows of dots. 


Add tip 16 shell borders to remaining 
cake tops. Edge bases of 6" and 10" 
with tip 32 shell borders. 

Mark 117" above base of 14" tier. Pipe 
tip 32 upright shells. Add tip 4 
overlapping drop strings. Trim with 
tip 16 stars. Edge shells with tip 14 
zigzags. 

At reception, position 
ornament and arrange 
flowers around cake. 







O" x 4" 


10" x 4" 


ow | 
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Making beautiful music together...duet of little hearts atop a ruffly, vose-strewned sheet. Using our 
ready-made roses makes decorating an effortless feat! Serves 108. 


Accessories you'll need: 

* Mini Tier Heart Pan Set 

e 12" x 18" Sheet Pans 

е Tips 16, 17, 86 (right-handed), 87 & 
88 (left-handed) 

® Willow Green Icing Color 

* Ready-Made Icing Roses—3 doz. 
small, | doz. medium, 17 (2 pkgs.) 
large 

* Dowel Rods 

* Petite Song Birds (4 needed), 
Musical Trio 

e Ornament: Natural Beauty 


Prepare cakes for stacked 
construction 7 5", 9" hearts, 2-layer 
sheet. 


Edge heart cakes with tip 16 shell 
borders. Pipe tip 86 or 87 ruffle 
around base of largest heart. 


With toothpick, mark long sides of 
sheet into Áths, remaining sides into 
3rds. Edge top of sheet with tip 86 or 
87 shell-motion border. At base of 
sheet, pipe tip 17 shell border. 
Connect guide marks on sides with 
tip 86 or 87 ruffle garlands. In the 
center of each garland, pipe tip 17 


"5-petal" shell flowers. Trim points of 


garlands with пр 16 fleur-de-lis. 


Attach roses to top and sides of cakes. 
Trim with пр 352 leaves. 


At reception, position Natural Beauty, 
Petite Song Birds and Musicial Trio. 
Serves 108. 





12'x18" x 4" 
Shects 





Mini Ticr Hearts 


Oral Трећу 


Intricate, yet effortless to do, panels of cornelli are enhanced with graceful scroll molding. 
Bold floral ornamentation adds great drama. Serves 114. 


Accessories you'll need: Add swirled and reverse shell top 

* Oval Pan Set (smallest and two borders—tip 16 on top oval, tip 18 on 
largest pans) center, tip 20 on bottom tier. Pipe 

* Tips 2, 3, 16, 18, 20, 129, 190 shell borders at bases—tip 18 on top 

* Burgundy, Golden Yellow Icing tier, tip 20 on remaining cakes. 
Colors 

* 9-pc. Pattern Press Set Position artificial leaves and drop 

* Small Green Artificial Leaves flowers on sides. At reception, 

* Tuk-N-Ruffle, Fanci-Foil Wrap position ornament. 


* Dowel Rods 
* Ornament: Rose Garden 


Prepare 2-layer cakes for stacked 
construction. 






Make 92 drop flowers—62 with tip 
190 (dark shade), 30 with tip 129 
(lighter shade). Add tip 3 dot centers. 


7 3" x 5 Sig! x 4" 








| Rr d 13" x 94 x 4" 
Using pattern presses, imprint pairs 
of scrolls, 1" apart, on top and bottom 
tiers; oval designs, 3/;" apart, on sides 
of center cake. Cover area inside 
designs with tip 2 cornelli lace. Edge 
panels with tip 16 scrolls. 


16" x 12 34" x 4" 












So easy to 
assemble with 

a central 

pillar holding 

all tiers. 

Choose from five 
cye-catching 


designs. 


See рају ВК fon 
assembly 
СЕТУ 
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Fascination 


Shown on page 21 


Using our quality filigree trims provides impressive results in no time. 
Pretty one-squeeze rosettes quickly add pizazz. Serves 137. 


Accessories you'll need: 

e 8, 16" Round Pans 

* ]2" Petal Pans 

* Tips 3, 16, 17, 22, 104, 349, 352 

* Kelly Green, Willow Green Icing 
Colors 

* Tall Tier Stand Set—10, 14, 18" 
Plates, б 1/2, 7 2/4" Columns, Тор 
Cap Nut, Bottom Column Bolt, 
Cake Corer Tube 

* Filigree Swirls (16 needed), Curved 
Triangles and Scrolls (8 of each 
needed) 

* Scrolls (8 needed) 

* Cake Dividing Set 

е Ornament: Timeless 

* Fresh Flowers 


Prepare 2- layer cakes for center-core 
construction. Position 6 !/;" column in 


16" cake. Using Cake Dividing Set 
divide sides of 8" into 8ths, 16" into 
l6ths. Using tip 16 on 8", tip 17 on 
16”, pipe zigzag garlands. Overpipe 
zigzags and add tip 3 drop strings. 
Edge column with tip 3 beads. 


Position Curved Triangles on sides of 
12" peral. Edge top and fill triangles 
with tip 17 rosettes. Trim with tip 
349 leaves. 


Edge 8" top with tip 17 shells with tip 
104 flutes. Edge bases (except 8", it 
will be decorated after assembling) 
with tip 22 shell borders. 


At reception, position petal on 
column. Cover top with plastic wrap 
and add flowers. Position 7 3/4" 


i 
| 
column and anchor 10" plate with | 
column cap nut. Position 8" cake and | 
edge base with tip 22 shell border. 

Add ornament. Push Swirls into 8", 
Contours into 16". Trim garlands with 
rosettes—tip 16 on 8", tip 17 on 16". 

Trim rosettes with tip 352 leaves. 


| 
pur 10" plate 


7314" column 
12^ x 4" 
B... — — |, 14" plate 


6 17 colu 
I6" x 4" 





round 
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18" footed plate | 


Sing The Kaot 


Graceful ribbon garlands dance around towering tiers. A field of silk or fresh flowers 
peeks out from the space in between. All veiled in illusion. Serves 272. 


Accessories you'll need: 

e 8, 10, 12, 14, 16" Round Pans 

* Tips 8, 12, 103, 104 

е Tall Tier Stand Set—10, 12, 14, 16, 

18" Plates, four 6 '/2" Columns, Тор 

Cap Nut, Bottom Column Bolt, 
Cake Corer Tube 

* Cake Dividing Set 

* Dowel Rod 

* Ornament: Beautiful 

* Á ft. by 8 ft. culle veiling, fresh or 
silk flower garlands (can be made 
by florist), polystyrene 8" x 4" round 
for mock cake 


To make tulle veil: Glue a large puff 
of crumpled tissue paper to a dowel 
rod. Át reception, push dowel rod 
into mock* cake, then drape wich 
tulle. 

( *Note: To bold veil securely, we 
suggest a mock 8" cake be used. If 
servings are needed or 10" 15 too 


large for bride to save, make an 
extra 6" or 8" round.) 


Prepare round cakes for center core 
construction. Position column in 16". 
Using Cake Dividing Set, divide 8" 
and 10" into 10ths, 12", 14" and 16" 
into I2ths. 


Swag measurements: 1" from top to 
point, dropped to depth of 2 1/2" for 
the first swag. Overpipe with two 
more swags. Add ribbon bows and 
streamers. Pipe swags and bows on 8" 
and 10" with tip 103; 12", 14" and 16" 
with tip 104. 

Edge tops with tip 8 bead borders; 
bases (on all except 8" mock cake—it 
will be done after assembling) with 
tip 12 bulb borders. 


At reception, position flower gárland 
on 16" rop. Repeat procedure for each 
tier. (Hint: Cover tops of cakes with 





waxed paper to keep flowers away 
from icing.) Push dowel rod into back 
of mock 8" cake. Anchor 10" plate 
with column cap nut and position 
mock cake. Pipe tip 12 bulb border. 
Drape veil over dowel rod. Add 
flower spray (optional) and ornament. 


| 
| 
| 


10" plate 
6 2" columns 






10" x 4” 
¡anal 12" place 
а-аа 14" plate 
14° x 4" 


16" plate 
16" x 4" 





18" plate 








Hearts Go-Reund 


Cascading sweet peas, frilly double ruffle garlands, open-heart designs 


all combine to create an absolute vision. Serves 184. 


Accessories you'll need: 

e 6", 9". 12" Round Pans 

* 9" Heart Pans 

е Tips 3, 16, 18, 21, 86 or 87, 102, 
103, 352 

е Pink, Leaf Green Icing Colors 

е Tall Tier Stand—8", 12" (5 of this 
size), 14" Plates, one 6 '/2", two 
7 3/4" Columns, 4-Arm Base Stand, 
Top Cap Nut, Cake Corer 

е 15-pc. Decorator Pattern Press Set 

* Cake Dividing Set 

е 4" Filigree Heart (4 Frames needed) 

е Ornament: Crowning Glory 


Make 630 sweet peas in light and 
dark shades—80 with tip 102, 550 
with tip 103. 


Prepare 2-layer rounds for center- 
core construction. Ice 2-layer hearts 
on cake boards cut to fit atop 12" 
round plates. 


Using Cake Dividing Set, dot mark 
sides of rounds into 4ths. Allow 1" 
space (for cascade). On 9" and 12", 
divide remaining space in half. Pipe 
tip 86 zigzag-motion double ruffle 
garlands. 


On 9" and 12" rounds, with heart 
pattern press, imprint 4 hearts in the 
middle of 9" and close to center 

of 12". 


Between hearts on 12", add side-by- 
side scrolls with "S" scroll pattern 
press. Using tip 16, edge hearts with 
shells and pipe scrolls. 


Edge tops of rounds with tip 18 


reverse shell borders. Edge bases of 9" 


and 12" (6" will be added after 
assembling cakes at reception) with 


tip 21 swirled shell borders, trimmed 


with tip 16 color-contrasting zigzags. 


Edge top of hearts with tip 18 swirled 


shells. Pipe tip 86 zigzag-motion 
ruffles around sides. Between shells 
and ruffles, add tip 3 beads in 
contrasting color. Edge bases with tip 
86 zigzag-motion double ruffle 
borders. Attach filigree hearts to cake 


tops. 


Place sweet peas on all tops and sides. 
Trim with tip 352 leaves. 


At reception, bolt 7 3/4" column 
section to 4-arm base stand. Place 
heart cakes on 4-arm base stand and 
position 12" round. Add 7 3/4" column 
and edge center around column with 
tip 16 shells. Add 9" cake and repeat 
procedure using 6 !/;" column. Bolt 8 
in. plate to column. Position 6" cake 
and add base border. Add ornament. 
Cut from top down; then cut hearts. 


8" plate 
61/7 column 










12" plate 


7 314" column 


14" plate 


7 314" column 


four 9" x 4" 
hearts 
four 12" plates 
Front View 4-arm base 
- 2 


wy Top View 
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Woven togetherness. Precise basketweave, zigzag garlands and rope borders 
bloom with emphatic, romantic charm. Serves 195. 


Accessories you'll need: 

e 8, 10, 12, 16" Round Pans 

e Tips 14, 17, 47 

* Tall Tier Stand Set—10, 12, 18" 
plates, two б !/;" and one 7 7/;! 
columns, Cap Nut, Column Bolt, 
Cake Corer Tube 

е Dowel Rods 

* Cake Dividing Set 

* Flower Spikes 

е Ornament: Sweethearts 

e Artificial flowers, ribbons 


For mini-bouquets on cake: Glue 
ribbon bows to flower spikes. Fill 
with stems. 


Prepare all cakes for center core 
construction. Dowel rod 16" cake for 
stacked construction. Position two 

6 !/;" columns in stacked cakes. Using 
cake dividing set, dot mark sides of 8" 
into 8ths, 10" into 1Oths, 12" into 4ths 
and 16" into 16ths. On all sides, 
except 12", mark garlands |" from 
top, 2" deep. Within each 4th section 
on 12", mark 1" deep side garlands 
then drop down 2" for center 
garlands. 


Cover arca between garlands and 
bases with tip 47 smooth and ribbed 
stripe basketweave. Pipe tip 14 zigzag 
garlands around basketweave. 


Using tip 17, edge tops with shell 
borders, bases (except 8", it will be 
added after assembly) with rope 
borders. 


At reception, add 10" tier and 

7 У." column section. Anchor 10" 
plate with column cap nut and 
position 8" cake. Edge base with tip 

17 rope border. (Hint: Cover tops of 
cakes with waxed paper to keep 
flowers away from icing.) Push flower 
spikes into cake tops. Secure draped 
ribbons at base with toothpicks. 

Add ornament. 





КУ plate 


79! column 








10" plate 


two 6 !/;" columns 


18" footed plate 
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Seventh Сает, 


Designed to coordinate with our Sweet Symphony Musical, this towering tribute to love is 
lavished with wild roses, delicate stringwork and bold borders. Serves 201. 


Accessories you'll need: 

e 7,8, 10, 14" Round Pans 

е Tips 2, 3, 96, 102, 103, 352 

e Flower Nail #7 

е Ivory, Kelly Green Icing Colors 

е Tall Tier Stand— five 12" and one 
16" plates, two 7 3/4" columns, 
Cap Nut, Column Bolt, 4-Arm Base 
Stand, Cake Corer Tube 

е 6" Round Separator Plate 

e Dowel Rods 

e Cake Dividing Set 

e Flower Formers 

е Four 10" Ruffle Boards ™ 

е 10" & 14" Cake Circles 

е Ornament: Sweet Symphony 
Musical 


Make 120 wild roses— 48 with tip 
102, 72 with tip 103. Add up 2 dot 
centers. Place on Flower Formers 
to dry. 


Ice 7", 10", 14" and four 8" (on Ruffle 
Boards) 2-laver cakes smooth. 
Prepare 7" and 10" tiers for stacked 
construction, 14" for center core 
construction. If using Sweet 
Symphony Musical, position 6" 
scparator plate atop 7" cake. Using 
Cake Dividing Set, divide 7, 8 and 10" 
cakes into 85; 14" into 6ths. On 14", 
divide space into two 3" wide 
garlands and | '/2" wide intervals for 
stringwork. 


Pipe tip 96 zigzag garlands on 8" 
(alternating spaces), 10" and 14". Pipe 
tip 3 drop strings double, triple and 
quadruple on sides. Ontops of 8" and 
14" cakes, pipe tip 96 zigzag arches 


where flowers are shown. 


Using пр 96, pipe shell borders on 

tops, swirled shells at base of 7", 

swirled shells alternated with basic 

shells at bases of 8" and 14" cakes. 
Note: the base border on 10 in. tier must 
be added at reception after securing top 
plate with cap nut. 


Edge column in 14" cake with tip 96 
shells. Arrange flowers on tops 
(zigzag arches will be covered). Trim 
with tip 352 leaves. 


At reception, bolt 7 */;" column to 
4-arm Базе. Place 16" plate with 14" 
cake on column in 4-arm base. Add 

7 У" column to 14" cake. Secure 12" 
plate to column with cap nut. 
Position stacked tiers and edge base. 
Position 8" cakes on 4-arm base stand. 
Position Sweet Symphony. 






12" plate 


7 3/4" column 


16" plate 


7 Уф column 





4-arm base 



















Five designs 
feature this 
elegant way 
to separate 
tiers. Wilton's 
variety of 
pillars creates 
many styles of 
cakes. 

See page 88 for 


mesero у 


{ги тоту, 








бла Leve 


Shown on page 31 


Graduated scallops bunctuate. Intricate sotas lacework elaborates. 
Unique pillar and stacked construction accentuates. Serves 382. 


Accessories you'll need: 

• 7, 10, 12, 14" Round Pans 

е 1,2, 28, 4,5, 

e 9. 12" (one each), 14" (2 needed), 
Baker's Best Plates, 9" (2 sets) 
Baker's Best Pillars 

* Dowcl Rods 

* Crystal-Look Bases (5 needed)* 

е Cake Dividing Set 

е Ornament: First Waltz 

e Fresh flowers 


*Crystal-look bases (inverted) make 
excellent containers for floral 
arrangements. 


Ice 2-layer cakes and prepare for 
pillar and stacked construction. Note 
diagram for position of dowel rods. 
Using Cake Dividing Set, dot mark 7" 
into Веб», 10" into IOths, 12" and 14" 
into 125. Using garland marker, 

mark garlands on sides. The center 
front and back garlands on top tier 
and 14" base tier drop down 2”, the 
rest are 11". All garlands on 10" are 
17," deep. Garlands on 12" and 14" 
side cake graduate down side—mark 
first 1 1/2" deep, then increase each by 
a !/,". Also mark where plates will 
reston 14" side cakes. 


Cover tops and sides with tip | sotas 
lacework. 


For garlands: Connect marks with tip 
5 drop string guidelines. Cover with 
tip 5 zigzags. Trim with tip 2 double 
drop strings and dots. 


To pipe bevel-look sotas borders at 
bases, edge bases with tip 5 string 
(this will support overpiped 
decorations), then overpipe with tip 


| 7 X 4" 
9" plate لل‎ 


9" Baker s Best Pillars 


12" plate - 
9" Baker's Best Pillars 





2B smooth ribbon stripe. Cover 
ribbon with tip 1 sotas. Edge both 
sides of ribbon with tip 4 beads. 


At reception, position 14" cakes, stack 
12" tiers, place 10" on pillars. Add 
flowers. Assemble top tier on pillar 
and position ornament. 


NOTE: Because of tbe untque 
construction of this cake, tt ts 
very important to follow tbe 


instructions and to be sure dowel 
rods are perfectly level. For 
added support, use styrofoam 
blacks under cakes behind 


flowers at base. 





Follow diagram carefully. 








14" plates 
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Rows and rows of ruffles lavish the sides of classic 
round tiers. So simple, yet so striking! Serves 243. 


Accessories you ll need: 

e 6. 10, 14" Rounds 

e Half 18" Round Pans 

e Tips 5, 21, 127 

e 8, 12" Crystal-Clear Cake D 
Set Plates, 9" ‘Twist Legs 

e Dowel Rods 

e Crystal-Look Ornament Bases 
(2 needed)* 

e Ornament: Everlasting 

e Fresh flowers 


ivider 


*Crystal-look bases (inverted) make 
excellent containers for tloral 
arrangements. 


Ice 2-laver cakes smooth and prepare 
them for stacked and push-in pillar 
construction. 





Edge bases with tip 21 shell borders. 
Working from the bottom up on each 
tier, pipe rows of up 1270 ruffles on 
sides—1 on 6", 2 on 10", З on 14" and 
А оп 18". 


Edge tops and ruffles with tip 5 bead 
borders. 


At reception, if adding fresh flowers, 
cover 10" and 14" tops with waxed 
paper to keep flowers out of icing. 
Position flowers as tiers are 
assembled on twist legs. Add 
ornament. 









8" plate 


9" twist legs 


am 







m" x 





12" plate > 


9" twist legs 
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Wedding Bandy 


Scrolls, garlands and double bands, outlined in pearls, look simply grand. 
For easy-to-follow guidelines, mark with a cookie cutter. Serves 226. 


Accessories you'll need: 

* Petal Pan Set—9, 12, 15" pans 
are used 

* 18” Half Round Pans 

• Tips 124, 126, 501, 502, 504 

* Pink Icing Color 

* Cake Dividing Set 

* Round Cookie Cutter Set 

* 10" & 12" Round Separator Plates 

e 7" & 9” Spiked Pillars 

* Dowel Rods 

* Pearl Beading—6 mm. 
(approximately 15 yds.) 

* Pearl Leaves Tier Top 

* Pearl Leaf Puff 

е Ornament: Opulence 


Prepare 2-layer perals for push-in 
pillar and round for stacked 
Construction. 


Using 2 !/; " round cookie cutter, 
imprint circle guidelines on side of 
15" petal. Using cake dividing set, dot 
mark 18" round into 8ths. Mark 
garlands to the following depths— 
1/4" on top tier, 2 1/4" on 12" and 

2'/2" on round. Pipe ruffle garlands 
using tip 124 on 9", tip 126 on 12" and 
18". Edge garlands with C-motion 
scrolls—tip 502 on 9", tip 504 on 12" 
and 18". Position pearls. 


Outline double bands on 15" with tip 
501 shells. Add pearls (use a contin- 
uous strand on each pair of bands). 


Edge tops of petals with tip 501 

zigzag C-scrolls . Position pearls. 
Pipe tip 501 shell border on top 
of 18". 


Add tip 504 C-motion shells, back-to- 
back, between each curve at base of 
15". Edge al! bases with tip 504 shell 
borders. 


At reception, place 12" and 9" tiers 
atop pillars. Add "puff", aer tops 
and ornament. Remove pearls 
before cutting. 


9" x 4" petal 







10" round plate 


12" x 4" petal 
12" round plate 





15" x 4" petal 





18" x 4" round 
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Menor Formally 


Alternating rows of sweet peas create an intriguing slanted view. 
Translucent piping gel “dew drops” are a sight to see. Serves 158. 


Accessories you'll need: line to opposite corners and cut along 
e б, 8, 12, 14" Round Pans line. Gently place against cake and 
• Tips 2, 6, 103 mark. 
e Crystal-Look 9" Separator Plate, 

7" Spiked Pillars Edge tops with tip 6 bead borders. 
• Piping Gel Cover side lines and edge bases with 
* Dowel Rods tip 103 sweet pea borders. Pipe tip 2 
• Pearl Tier Top (1 needed) piping gel dots randomly on sides. 
е Lacy Mini Bouquets (2 needed) 
• Flower Spikes (2 needed) 


At reception, assemble tiers on 
pillars. Add tier top and push in mini 
bouquets. Position ornament. 


* Ornament: Garden Delight 


Optional: Glue wires of Lacy Mini 
Bouquets into flower spikes. 


Prepare rounds for pillar and stacked 
construction. 






With a toothpick, mark alternating 
diagonal lines on sides of each tier. 
How to: Mark half points on opposite 
sides of each tier. Cut strips of waxed 
paper, the height and half the 
circumference of each tier. Example: 
Our pattern measured 4" x 22 !/7" for 
14" cake. With a straight edge, draw a 


9" plate 
7" pillars 
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AUT hat Hitlers 


Gala and glamorous. Tastefully tailored icing bands are set aglow with shimmery 
metallic ribbons and lustrous strands of pearls. Serves 172. 


Accessories you ll need: 

• 8, 10, 12, 14" Round Pans 

• Tips 2B, 3, 789 

• Crystal-Clear Divider Set—10, 12, 
14" Plates, 7'/)" Crystal Twist Legs 
(3 sets needed) 

* Pearl Beading—4 mm. (3 pkgs.), 
б mm. (І pkg.) 

• Floral Puff Accents (4 needed) 

* Cake Dividing Set 

* Ornament: Magical Gold 

e 14 yds of '/4" wide metallic ribbon 


Prepare 2-layer cakes for push-in 
pillar construction. 


On 10" and 14", pipe a band of icing 
around each base with tip 789. Place 
4 mm. pearls around tops, bases and 
edge of icing bands. Ада 3 rows of 
ribbon to icing bands, approximately 
1" apart. 


Position pearl beading around 
remaining tiers—4 mm. at tops, 
6 mm. at bases. 


Using Cake Dividing Set, divide 8" 
sides into 8ths, alternating marks 
from top to base. Connect marks 
with tip 2B ribbon "zigzag" (curving 
points at top). Trim edge with 

gold ribbon. 


Moving counterclock wise, pipe 
diagonal band around 12" with tip 


2B. Trim band with 4 mm. pearls and 
strips of ribbon. 


Tie ribbons onto Floral Puffs. 


Át reception, push tiers onto legs. 
Add floral puffs to tops and sides. 
Position ornament. Remove pearls 
before cutting. 









10" plate 


7 1/2" legs 


12" plate 


7h" legs 


14" plate 


7 Чэ" legs 
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This classic 
method offers 
elegance and 
stability. 
Combined with 
stairways and 
fountains, che 


grandest cakes 
of all can be 


created. 


Ten beautiful 
design ideas. 


See page OU for 
sm) 


sire tron 
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Flora Vision 


Shown on page 41 


Lavished with perky, pretty flounces. Dainty drop flowers in two of bride's choice 
of colors stand out alone and in masses. Serves 100. 


Accessories you'll need: 

* Oval Pan Set (note sizes on diagram) 

е Tips 2, 4, 6, 18, 127, 129, 224, 
349, 352 

е Teal, Creamy Peach Icing Colors 

e 11 И)" x 8 И)" Oval Separator Plates 
(2 needed) 

* 5" Corinthian Pillars 

* Cake Dividing Set 

* Dowel Rods 

е Blossom Tier Тор 

* Ornament: Masterpiece 


Make 360 drop flowers—160 (80 of 
each color) with tip 129, 200 (100 of 
each color) with tip 224. Add tip 2 
dot centers. 


Prepare 2-layer ovals for stacked and 
pillar construction. Using garland 
marker (included in Cake Dividing 
Set), dot mark top and center tiers, 1" 
from top, at 2 '/2" wide intervals. 
Mark base tier, 1" from top, 3" wide 
garlands. 


Connect marks with tip 4 drop 
strings. On base tier, pipe drop string 
guideline. 


Edge tops and around separator plate 
with tip 6 bulb borders. Edge bases 
with tip 18 shells (to make ruftles 


Rosy Heals 


stand away). Pipe tip 127 ruffle 
borders at bases. 


Cover garland guidelines on base tier 
with tip 127 ruffles. Edge ruffles with 
tip 4 bead borders. Add flowers to 
tops and sides. Hint: Use a tweezer to 
position flowers under ruffle garland. 
Trim flowers with tip 349 and 352 
leaves. 


Ас reception: | dab 
Assemble stacked 


10741 


tiers on pillars. od 
Add tier top and я + 
ornament. > 





| 16 x 12 38" x 4 


Wreathed in roses and alit with doves. Ready-made trims make this 
a design that busy decorators will love. Serves 124. 


Accessories you'll need: 

e 9, 12, 15" Heart Pans 

e Tips 3, 16, 17, 20, 67 

е Moss Green Icing Color 

* 11" Heart Separator Plates 

• 5" Grecian Pillars 

Ф Ready-Made Icing Roses—36 each 
of small and medium, 27 large* 

* Cake Dividing Set 

* Dowel Rods 

* Round Cookie Cutter Set 

е Small Doves (12 needed) 

е Ornament: I Do 


* [f you prefer, make 99 red roses— 
36 with tip 102, 36 with пр 103 and 
27 with tip 104 on flower nail no. 7. 


Ice and prepare 2-layer cakes for 
stacked and pillar construction. Using 
3 1" round cutter, imprint sides with 
approximately half of cutter to mark 
garlands and scallops on sides. Cover 
marks with tip 16 e-motion. 


Pipe tip 3 dots inside garlands, 
scallops and top of 15". Edge plate 
atop 12" with tip 16 scallops. Note: If 
separator plate and edge of 12" heart 
are very close, eliminate scallops and 
just add top shell border. 


Edge 12" heart base with tip 20 shell 
border. Pipe tip 17 shell borders on 
cake tops. 


Position doves on 12" sides. Form 
heart-shaped rose wreath (use pillars 
as a guideline) on plate; attach with 
dots of icing. Edge bases of top and 
bottom tiers with roses. Trim roses 
with tip 67 leaves. 


At reception, position top tier on 
pillars. Add ornament. 


9" х 4" 
. ва: a 11" plate 


(| 5" pillars 
11" plate 


12^ x 4 
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А romantic rotunda is tbe berfect place for two to rendezvous. 
Latticework trellises are entwined in vines and lavished with 
pastel drop flowers. Serves 181. 


Accessories you'll need: 

* Sports Ball Pan Set* 

e 8, 12, 16" Round Pans 

е Tips 3, 16, 17, 19, 46, 65, 224, 225 

е Ivory, Creamy Peach, Violer, Pink, 
Moss Green Icing Color 

е 10" Round Separator Plates 

* Expandable Pillars 

• Dowel Rods 

* Cake Dividing Set 

e Ornament: Delicate Joy 


Make 390 drop flowers using 3 
shades (we mixed ours with ivory for 
an antique look)—65 of each color 
with tips 224 and 225. Add tip 3 dot 


centers. 


Prepare cakes for stacked and pillar 
construction. Using cake dividing set, 
mark 8" into 8ths, 16" into 12ths. 
Connect marks with zigzag 
garlands—tip 16 on 8", tip 19 on 16". 


Mark half ball 2 1" above base. Pipe 
tip 46 ribbed latticework on sides of 
ball and 12" cakes. Edge lattice at top 
of ball with tip 46 ribbed stripe. Edge 
base of ball with tip 17 e-motion 
border. 


Edge separator plate with tip 16 
e-motion. Pipe tip 17 rosette border 
on top of 16". Add swirled shell 
borders—use tip 17 at top and base of 
12", tip 19 at bases of 8" and 16" 
(enlarge the shell that meets each 
point of the top garlands). Edge base 
border with tip 17 zigzag puffs. 





Cover top of ball and sides of all tiers 
with drop flowers. Add tip 3 vines to 
flowers on trellis. Trim with tip 

65 leaves. 


At reception, position ornament on 
separator plate. Pipe tip 3 vines on 
pillars (royal icing works best). Attach 
flowers with dots of icing and trim 
with tip 65 leaves. Position top tiets 
on pillars and ornament. 


* Ball only is saved, 8" is served. 





10" plate 









10" pillars (expanded) 


10" plate 


16" X 4" 
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әне Of Shem СИМ 


Simply spectacular! Ruffles, scrolls and delicate openwork hearts look so 
outstanding. A unique mix of borders coordinate beautifully. Serves 166. 


Accessories you'll need: 
* 6" Square Pans 
*9x 13", 12 x 18" Sheet Pans 
e Tips 3, 16, 17, 18, 29, 104, 125 
• 7" Square Separator Plates 
(2 needed) 
• 5" Square Filigree Pillars 
* 15 pe. Decorator Pattern Press Set 
* Dowel Rods 
* Lacy Hearts (4 needed) 
e Ornament: Dreams Come True 
* Silk flowers 


Prepare 2-layer cakes for stacked and 
pillar construction. 


Center Lacy Hearts on sides of 9 x 13" 
tier. Use 2" wide C-scrolls pattern 
press to mark sides of square and top 
sheet cake. 


On scroll marks, pipe ар 104 ruffles. 
Edge with tip 16 C-scrolls. Trim 
hearts with tip 3 bead borders. 


Edge square at top and base with tip 
104 ruffle border. Using up 16, trim 
top ruffle with shells, base гие wich 
rosettes. 


Trim separator plate with up 16 
scallops. Edge top of sheets with shell 
border—tip 17 on 9 x 13", up 18 on 
bottom sheet. Edge base of upper 
sheet with tip 18 rosettes. At base of 
bottom tier, pipe tip 17 shells so 
ruffles will stand away. Then pipe 
three rows of пр 125 ruffles. Trim 
edge of top ruffle with up 16 shells. 


At reception, position flowers. Place 
square on pillars. Add ornament. 








T plate 
5" pillars 


` plate 
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Black He 


The toast of tbe town! Sinuous strings of black add drama to ruffly graduated 
garlands. A slender ribbon ties it all togetber. Serves 184. 


Accessories you'll need: 

• 8, 12" Round Pans 

* 16" Square Pans 

• Tips 3, 16, 17, 20, 103, 124, 127, 224 

* Black Icing Color 

е 9" Crystal-Look Separator Plates, 
7" Pillars 

* Cake Dividing Set 

* Dowel Rods 

* Loving Traditions Champagne 
Glasses 

* Ornament: Exuberance 

• 2 По yds. of 1/8" wide ribbon, І yd. of 
1" wide lace, silk flower stems, 
champagne 


Make 24 tip 224 drop flowers with пр 
3 dot centers. 


Prepare rounds and square for pillar 
and stacked construction. Using cake 
dividing set, dot mark 8" round into 
lOths, 12" into 145. As you mark, 
drop down а !/" for graduated effect. 
Alternate the angle on each tier. 


Connect garland with tip 3 drop 
string guidelines. Overpipe with tip 
103 ruffles. Edge garlands with tip 16 
shells. Add tip 3 drop strings. 


Add shell borders to rounds—tops 
with tip 17, bases with tip 20. 


~ 


Edge top and base of square with пр 
124 ruffles at top (double row) and tip 
127 at base. Trim edges with tip 16 
shells. 


Add drop flowers. Position ribbon 
around square. Attach bow with dots 
of icing. Attach lace, ribbon and 
flowers to glasses with florist wire. 


At reception, fill glasses with 
champagne and position on separator 
plate. Add flower sprays and ribbon 
bow. Position top tier on pillars. 

Add ornament. 







9" plate 
7" pillars 


9" plate 
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Spectacular stairways connect a towering tiered trio, dazzling duet and a stunning solo. Precise strings 
play together so beautifully on composed ruffle garlands. Serves 250. 


Accessories you'll need: 

* 8,12, 16” Round Pans 

° 9, 12" Hexagon Pans 

• Tips 3, 16, 18, 29, 21, 104, 224, 349 

* Royal Blue, Moss Green Icing 
Colors 

• 9" Round (2 needed), 10" Hexagon 
(2 needed) Separator Plates 

e 5" (2 sets needed, 6 pillars are used), 
7’ (І set) Grecian Pillars 

* Six-column Tier Set 

* Filigree Stairway Set 

* Kolor-Flo Fountain 

* Flower Holder Ring 

е Floral Scroll Bases (2 needed)* 

* Oval Cookie Cutter Set 

* Cake Dividing Set 

е Ornament: Heirloom 

e Silk Flowers, ribbons 


*Use Floral Scroll Bases inverted as vases 
for small arrangements. 






Make 90 tip 224 drop flowers with tip 
3 dot centers. Trim stairways with 
ribbon and flowers. 


Prepare 2-layer cakes for pillar and 
stacked (12" hexagon atop 16" round 
and 9" hexagon atop 12" round). Also 
8" round and 9" hexagon. 


Follow this sequence for piping all 
ruffle & zigzag garlands—tip 104 
ruffles, edged with tip 16 zigzag 
garlands, accented with tip 

3 drop strings. 


Using Cake Dividing Set, divide 8" 
sides into 12ths, 2" from top. Imprint 
two front divisions with 3 !/;" x 21/4" 
oval cutter, 1" from top. Edge oval 
with tip 16 zigzags. Trim with tip 3 
beads. Write tip 3 initials. Connect 
remaining marks with ruffle & zigzag 
garlands. 


I0" hexagon 
plate 


Divide 12" round into láths, 16" into 
l6ths, 2" from the tops. Pipe ruffle & 
zigzag garlands. 

Divide each side of hexagons into 
3rds. On 12", mark depth of center 
garlands 1", side garlands 11/4” and 
234” on corners. On 9", mark 1" deep 
center garlands, І !/4” on either side. 
Connect marks with ruffle & zigzag 
garlands. 


Edge separator plates with tip 16 
scallops. Pipe shell borders—tip 18 at 
tops, tip 21 at bases of 8' round, 9" & 
12" hexagons; tip 19 at top and tip 21 
at base of 16". 


Trim all sides with drop flowers. Add 
tip 349 leaves. Glue or wire ribbon 
bows to stairways. 


At reception, position fountain, 
flower holder ring and flowers. 
Position stacked tiers on pillars. 
Arrange side cakes together. Add 
flower arrangements. Position tiers 
on pillars. Push stairways into cakes. 


10" hexagon 
plate 


six 5" pillars 
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Classic rounds flaunt attractive curves. Delicate filigree stairways bridge tiers beautifully. 


Flowers and fountain make it all flow together impressively. Serves 283. 


Accessories youll need: 

e 7,8, 10, 14" Round Pans 

е Tips 2, 14, 16, 19, 21 

* Round Separator Plates—8" 
(6 needed), 16" (2 needed) 

е Square Filigree Pillars— 3" (І set 
needed), 5* (2 sets needed) 

е 12" Lacy-Look Pillars (1 set needed) 

е Filigree Stairways (4 needed) 

* Curved Triangles (24 needed) 

e Kolor-Flo Fountain 

e Cake Dividing Set 

¢ Dowel Rods 

е Ruffle Boards™— one 16", two 127, 
two 10 

е Ornament: Hearts Desire 

* Designer Bridesmaids and 
Groomsmen 

e Silk flowers 


Prepare 2-laver cakes—three 7", two 
8", three 10", one 14" tor pillar and 
stacked (10° and 14") construction. 


Using Cake Dividing Set, divide 10" 
and 14" cakes into 12ths. Connect 
marks with up 14 strings (single on 
10", double on 14"). Connect centers 
of garlands with a single string 
(alternate on 10", each one on 14"). 
Within these arcas, pipe tip 2 cornelli 
lace. Trim points of strings with tip 
14 stars. Position Curved Triangles on 
sides of 10* cakes. Trim separator 
plates on cake tops with ap 14 
scallops. Pipe tip 16 top shell borders 
on 10" and 14" cakes. 


Edge tops of 7” cakes with crown 
borders. On top tier. two size shells 
аге alternacd—pipe ар 19 large and 
up 16 small. On side cakes, use tip 19 
shell. Connect shells with ap 2 
overlapping double drop strings. Pipe 
up 14 star at base of crown border 
shells on 87 satellite cakes. 


At bases, pipe tip 21 star borders. 
Outline each star with tip 2 string 
(optional оп stacked 10”). 


At reception, position fountain 
(remove top cascade) and side cakes. 
Assemble tiers on pillars. Connect 
cakes with stairways. Arrange 
flowers. Position ornament. 
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Mardust 


All will be awed by this extravagant arrangement. Shimmering stairways 
elevate the wedding couple to spectacular heights. Lustrous pearl beading 
adds enormous impact so effortlessly. Serves 365. 


Accessories you'll need: 

* 8" Round Pans 

* 18" Half Round Pans 

* |2" Square Pans 

e ]2" x 18" Sheet Pans 

* Tips ID,2 

* Four 9" & one 11" Crystal-Look 
Separator Plates 

e 5" Crystal-Look Pillars (2 sets) 

• Kolor-Flo Fountain 

е Crystal-Look Bridge & Stairway 
Set 

е Crystal-Look Bases (2 needed) 

* Dowel Rods 

е Pearl Beading*— б mm., 4 mm., 
approximately 5 pkgs. 6 mm., 


І pkg. 4 mm. 

е Cake Dividing Set 

* Flower Spikes (9 needed), Crystal- 
Look Bases** (2 needed) 


е Ornament: First Kiss Couple 
* Orchids, lemon leaves 
е Plywood rectangle (33" x 45") base 


* When decorating with pearl beading, 
for safety we advise using continuous 
strands. Remove before serving. 


** Crystal-look bases (inverted) make 
excellent containers for small floral 
arrangements. Flower spikes are 
perfect for small bouquets. 


We cut plywood base to fit finished 
cake-—15" wide at ends, 33" across at 
circular areas. Use pan as a guide to 
cut circular sides. 


Prepare 2-layer sheets and rounds for 
pillar construction and 1-layer half 
rounds. Position sheet and half 
rounds together on foil-covered 
plywood board. Dowel rod where 8" 
rounds and fountain will go. Position 
9" separator plates for cakes, 11" plate 
for fountain. 


Edge tops of all cakes except half 
rounds and bases of all cakes with tip 
ID smooth stripe bands. 


Using Cake Dividing Set, divide 8" 
rounds into 10ths. From corners to 
half rounds, mark 2 !/;" wide garlands 
on sides of 30" cake. Connect marks 
with tip 2 double drop strings. 


Write tip 2 names on half round. 
Attach pearl beading to bands and 
outline names. Be sure to positton 
pearls before icing crusts. 


Trim bands of icing with tip 2 
"Queen Anne's Lace" dots. 


At reception, position 8" rounds atop 
pillars. Place fountain atop center 
plate. Assemble stairways with 
platform and position atop 8" cakes. 
Add couple. Arrange flowers. 






8" х 4" 


12"x 12" х 4" 12" x 18" x 4" 12"х 12^ x 4" 


Front View 11" plate 
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Савете 


This exquisite presentation elevates center tiers to the height of perfection. 
Епрартр side cakes command attention. Graceful garlands 


and bold borders are lavished with pearls. Serves 414. 


Accessories you'll need: At reception, position fountain on 

* 8, 10, 12, 16" Round Pans plate of arched pillar set. Arrange 

* Tips 4, 16, 32 flowers around fountain. Wire ribbon 
е 11" Round Separator Plates streamers to pillars. Position stacked 
e 4 !/;" Arched Pillars cakes on pillars and side cakes. Add 

* Arched Tier Set tier top, mini bouquets and 

* Kolor Flo Fountain ornament. 

* Pearl Beading—4 mm., 


(approximately 15 yds.), 
6 mm. (approximately 20 yds.) 





* Dowel Rods 
* Cake Dividing Set 11" plate 
* Pearl Tier Top 4 15" pillars 


* Ornament: Sweetbearts 
* Mini Bouquets (6 needed) 
* Fresh flowers, ribbons, florist wire 


11" plate 





Prepare 2-layer cakes for stacked and “7.37 | 
pillar construction. " БУ Arched Tier Set 


Position 3 rows of pearl beading 


around 10" and 16" sides, 1" from top [ese | xum | | 10° x 4* 
or base. KZ = = = =. 


Front View 





Using Cake Dividing Set, mark 8" 
and 10" cakes into 8ths, 12" and 16" 
into 12ths. Connect marks with tip 16 


zigzag garlands. Attach pearls to 
garlands, then trim with tip 4 drop 
strings. 
%, 


Pipe tip 16 fleur-de-lis and rosettes 
on garlands. Edge cakes with shell 


borders—tip 16 on tops, tip 32 at 

bases. At base of 16" and side cakes, | 
“zigzag” pearls around each shell at 

base. When starting point is reached, 


go around again creating a figure 8 
Top View 


six 10" x 4" 


effect. 


57 


58 


552 


Lilies of the valley gently descend beneath rases, rasebuds and 
our soft flowing fountain. A graceful achievement. enhanced by 
impressive lattice columns and pearl sprays. Serves 156. 


Accessories you'll need: 

e 8, 12, 16 in Round Pans 

e Tips 6, 12, 32, 80. 102, 104, 352 

* Flower Nail No. 9 

e Creamy Peach, Moss Green Icing 
Colors 

e Оесогагог Preferred Plates: two 
each, 10 іп., 14 in. and 18 in. 

e Flower Spikes (2 pkgs. needed) 

е Pearl Sprays (11 pkgs. necded) 

e Lattice Columns: six individual 
13 in.; one pkg. each: 3 in. and 
5 in. needed 

e Kolor-Flo Fountain 

e Flower Holder Ring 

e Blossom Tier Topper (2 needed) 

е Meringue Powder 

е Ornament: Romantic Moments 

e 9 in. Peach Tulle Circles (12 needed) 

* White Floral Tape 

e Fresh flowers 


Using royal icing, make 116 roses: 24 
tip 104 wich пр 12 bases and 92 пр 
102 roses with tip 6 bases. Make 100 
tip 104 rosebuds. Make extras to allow 
for breakage and let dry. 


Ice and prepare 2-layer cakes for pillar 
construction. Pipe tip 32 shell bottom 
borders on all tiers. Pipe cip 80 lilies 
of che valley on cake sides in 
buttercream: To make lilies of the 
valley, squeeze bag wich light 
pressure, pulling away from cake side, 
with inner curve of пр facing you. 
Press out a curve of icing and continue 
squeezing until a tiny bell shape is 
formed. Stop pressure. Lightly touch 
tip and center of flower to cake side; 
lift away. 


Position roses and rosebuds on top 
edge of cakes. Pipe tip 352 leaves. 
Insert flower spikes into cakes. 


To make tulle pearl sprays: Cut 9 in. 
tulle circle in half. Gather tulle and 
position two pearl sprays in center; 
tape together with floral tape. Insert 
tulle pearl sprays into flower spikes. 


At reception, position fountain and 
flower ring on 18 in. plate with 13 
in. lattice columns. Position cakes 
and pillars; add tier coppers and 
ornament. 


8" x 4” 


= рес 
3" columns 


10” plate 





— 147 place 


5" columns 


= — ----<- 14" plate 


— |Ң” plate 


13° columns 


— t= — — ت‎ — 15” plar 
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Designed for 
parties of 50 
or less, this 
quartet of cakes 
will make a 
dazzling 
impression. 
If your party is 
larger, create an 
extra cake in a 
different flavor. 
Or simply add 
an extra tier one 


size larger. 
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004» Lights 


Garden imspiration...gentle illumination. Drop flowers, shell columns and 
stringwork evoke botanical bliss, echoed in tbe delicately scrolled separator: 
Our candlelight stand adds a radiant finishing touch. Serves 38. 


Accessories you'll need: 

e 12 м. Petal Pan 

* 6 in. Round Pan 

е Tips 2, 3, 6, 22, 32, 224, 225, 349 
е Pink, Moss Green Icing Colors 
* Meringue Powder 

е Dowel Rods 

e Crystal Clear Cake Divider Set 
Ф Plates, Two 8 in., One 14 in. 

* Wire Lace Separator 

Ф Candlelight Cake Stand 

е Ornament: Petite Heart of Fancy 
* Candles 


Make 250 drop flowers: 150 cip 224 
and 100 tip 225. Add tip 2 dor 
centers. Make extras to allow for 
breakage and let dry. 


Ice and prepare 2-layer cakes for 
stacked construction. 


6 in. Round: Pipe tip 22 bottom shell 
border. Add tip 32 top crown border. 
Pipe tip 3 triple drop strings from 
every other crown shell point, 
alternating with tip 6 dors. Position 
flowers and add cip 349 leaves. 


12 in. Petal: Pipe tip 22 upright shells 
2 in. high ac inside peral divisions. 
Pipe ар 32 upright shells che height 
of tier at center of each petal division. 
Pipe tip 5 double drop strings 
between peral divisions. Pipe пр 22 
shell cop border; add tip 22 star 
bottom border. Position 8 in. plate on 
top and pipe tip 3 bead border around 
plate. Position flowers, add tip 349 
leaves. 


At reception, position cake on 
Candlelight Stand and Lace Separator. 
Position ornament, fresh flowers and 
candles. 


6* x 4° round 





Candlelight Cake Se 
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In Fall Blossom 


Tremendous roses emerge against a subtle gold backdrop. 
Petite floral clusters and draping garlands balance the look, 
taking these tiers to new heights of refinement. Serves 50. 


Accessories you'll need: 

е 10 in. Square Pan 

e б in. Round Pan 

e Tips 2, 2А, 125, 129, 224, 225, 
349, 352; 5-Pc. Deep-Cut Stellar 
Star Set (502, 504, 506, 508) 

• Golden Yellow, Willow Green Icing 
Colors 

е 8 in.Round Separator Plate 

e 7 in. Disposable Pillars wich Rings 
(1 set) 

* Cake Dividing Set 

* Flower Nail No. 7 

e l'anci-Foil Wrap 

e Floral Base 

е Ornament: Any Anniversary Couple- 
Ivory 


Ice and prepare 2-layer cakes for push- 
in pillar construction. 


Using royal icing, make 24 large 

tip 125 roses with tip 2A bases. Make 
drop flowers: 80 tip 129, 90 tip 224, 
80 tip 225. Add tip 2 dor centers. 

Let dry. 





6" x 4" 
round 


6 in. Round: Using Cake Dividing 
Set, divide cake into 6ths. Using tip 
502, pipe top shell border; add an 
elongated shell ar each division mark. 
Position drop flowers on elongated 
shell and add пр 349 leaves. Pipetip 
506 bottom shell border. Add 

tip 2 zigzag scallop above each shell. 


10 in. Square: Divide each side into 
thirds. Position a drop flower garland 
2" deep in each section. Add tip 349 
leaves. Pipe tip 2 double drop string 
above flower garland (approx. /s in. 
and 1 in. deep). Add пр 2 scalloped 
zigzag below flower garland. Add 

tip 504 top shell border. Pipe tip 508 
bortom shell border; position roses 
and add rip 352 leaves. 


Ornament: Attach drop flowers tc 
Floral Base with dots of icing. Add 
tip 349 leaves. 


At reception, assemble tiers, position 
Floral Base and ornament. 






"ж 
— B ñ 
|| 7" pillars 


I0" x 4" 1, 


Square 
1! 
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One spectacular cake, lavished with white-on-white scrolls, swags, wild roses and garlands. 
A singular heart which recalls an era rich in the promise of romance. Serves 48. 


Accessories you'll need: 

e 12 in. Heart Pan 

е Tips 3, 16, 21, 103, 125, 126 

* Stamens, Pearl White (1 pkg. needed) 
е 15 Pc. Песогагог Pattern Press Set 

* Cake Board, Fanci-Foil Wrap 

е Meringue Powder 

* Flower Nail No. 9 

e 9 Pc. Flower Formers Set 

° б mm Pearl Beading (1 pkg. needed) 
е Ornament: Sweetness 


Using royal icing, make approximately 
thirty tip 103 Wild Roses with tip 3 dot 


centers. Add scamens, place in flower 
formers to dry. 


Ice 2-layer cake and position on foil-covered 


board. 


Starung at heart point, divide cake every 
3 in., marking on cake side 2 in. up from 
bottom edge. Randomly imprint vine 
pattern press on cake above marked area; 
outline using tip 16. Pipe small tip 3 


пп 


horizontal "c" motion in open spaces. 


Pipe tip 21 bottom shell border. Pipe tip 


126 swag garland between division marks, 


add tip 125 ruffled garland. 


Edge with tip 3 beads. Position flowers 
at garland points and randomly on 
cake cop. 


At reception, position ornament. 
Position pearl beading around foil-covem 
cake board. 








Multi dotted ribbons add a wonderful sense of motion to this stately fondant enrobed cake. 
Decorating 15 more convenient with our Ready-to-Use Rolled Fondant. Serves 39. 


Acessories you'll need: 









bin., 10 in. Round Pans Make 18 bows, and extras to allow for 

‘Tips 2, 5, 7, 102 breakage: Roll fondant '/s" chick and cut 

"Нокег Nail No. 9 into ribbon lengths 2" wide x 4" long. Fold 

" Redy-To-Use Rolled Fondant (5 pkgs. ribbon lengths in half, pinch ends together 
needed) and stand on edges. Allow to dry ac least 

"Саке Dividing Set one day. 

Dowel Rods і 


Prepare 2-layer cakes for rolled fondant and 
for stacked construction. 

Using Cake Dividing Ser, divide 10 in. tier 
Using royal icing, make six tip 102 roses into Gths. Roll remaining fondant '/s in. 

aith tip 7 bases. Let dry. Thin royal icing and thick and cur into ribbon lengths 2 in. wide 
pire tip 2 dots in 3 sizes, the largest and 21 in. long for 6 in. cake; 2 in. wide 
measuring /, in. diameter. Make extras to and 33 in. long for 10 in. cake. Position 
allow for breakage and let dry. ribbon lengths on side of cakes, securing 
with dots of icing (position lengths on 


"Саке Boards, Fanci-Foil Wrap 
*Ornament: Гус Duet 


10 in. tier in 6 sections, following division 
marks). Edge ribbon with tip 3 beads. 

Using royal icing, pipe tip 3 beads on edge of 
bows, chen atrach dots to bows and ribbon. 
Position 3 bows at each division mark, add a 
rose to top, sccuring with dot of icing. 

At reception, position ornament and fresh 
flowers. 


6" x 4" 
round 


10° x 4* 
round 
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I. CAKE KNIFE & 
SERVER 
Gleaming stainless with $ 
beautiful acrylic handles @ 
Tied with sprays of floaty 
ribbons and "pearls? 
Cake Knife 120-А- 
Cake Server 120-4-709 
2 Pc. Knife & Server Set 
120-A-703 


2-3. 2 PC. FLUTED 
G LASSES SET 
Unique rosebud тош: 
trimmed with lace and 
ribbon. Spiral stem. 2 gia 
per ser. Height: 5 ^in 
2. Bride & Groom Set 
1 20- A-7058 
3. Anniversary Set 
120-A-707 


4-5. 2 PC. TOASTIM 
GLASSES SET 
Unique lillies of che val 
design. Enhanced with sg 
ribbons. 2 glasses per set 
Height: 4%: іп 
1. Bride & Groom Set 
120-A-203 

5. Anniversary Set 
1 20- A-205 


6. UNITY CANDLE 
A meaningful part of the 
ссгетопу Intricately 4 
candle features ring- 
doves ın a delicate pastel 
Height: 9 in. Base: 2% 
120-A-7 10 


7. PLUME PEN 
A signature touch of rom 
120-А - ХОЗ 


& GUEST BOOK 
An elegant keepsake engi 
with jold-]cat lecteting. 
би. x 8S ^. in. xOim. 
I 20- A-800 


9. BRIDE'S GARTER 
Lacy satin band trim 
ribbons and “pearls, 
{сагигтп a generous ps Wl 
lace. Wide elastic band Ё 


comtort 

Blue 120-4402 
Pink 120- 4-4 
White 120-4 
Ivors 120.. 
Black 120-A-43 


10. RING BEARERY 
PILLOWS 
Elegance. shimmery satif 
hand- made pillows ing 
popular shapes Trimm 
witht delicate lace, mba 
and “pearls”. Square 
approx. 10, m. 
Lacy Square - White 
120- A-1006 

Lacy Square - Ivory 
120-A-107 

Ribbon Heart - White 
120- A-100 
Ribbon Square - White 
120-A-104 | 


C ake Prnamenb 


PERFECT IN EVERY DETAH 
















lesigner Series h J 


Wilton and Ellen Williams present today's most impeccable 
Fllen ıples. fashioned an Art Plas; а fine resin material chat 
ар | š prov new level of realism and color, Nothing's been 
WI tams пи trom the рейес med petals on che br ic 
мае (ç slummering embossed derail on her wedding 
[FOREVERMORE dress. T ok as fresh and contemporary, with updated hair 
ШЕК; Art Plas couple yles, wedding dresses and head pieces. Wilton couples are 
ıble-; rd ven more impressive up clos ccuase we make sure all 
оба th зе details are пірім. (This Loves Duet 
Gr af 
ор carr 
ral arch wiel 
phe: | 
№ frame 
Вик Тих 
bA-KOU 
Bite l'ux/Black Trousers 
bA-859 


I NEW BEGINNING 

- eg \ - ar 4 ch 

glamorous Art Pla: 

Ist spravs of cull 

wers and "pearl 
eht | airy 


Ве Tux 
A-858 


LPERFECTION 


"Arce 
дк ilored bow 
Med Euro 
that as nc 
te harm af o 
t т 
re lan t 
Mack Tux 
А-850 


LRIBBON DELIGH I 
~ mmering sun 
von untur] at cl 
in a heart sha[x 
хи Art Pla: 


P rimmexd satin 
te the sparkling 
(in 
diamcte: 
ВиК Tux 
A-93 
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6 ake namen 


A NEW, NATURAL LOOK 
Wiko ar scuipted ot 
emarkable Art Plas. capt 






резче ner Series 
ln ,,, 
Ае Ша 


1. OUR DANC 
Graceful couple dances unde 





Base x біп. ov 
Black Tux 
118-A-650 


2. ROMANTIC 
MOMENTS 


1 ( va y spray 





сощ 
Herehe: ІС 

Base: 4 /; x б val 
White Couple/Black Tux 
118-A-651 


ROSE GARDEN 


тъ 


bons and "pearl sprays И 


Heighe: 11 

Base 

Black Tux 
8-A-175 


i. BEAUTIFUL 

Joy x sq 
№ nd Ona рах й 

Heig n 

Base 

Black Tux 

118-A-445 


5. TIMELESS 


У à 
A^ radiant p clan 


pi aris 





He gne 10 in 
Base: 41; x 
Black Tux 
118-A-455 


6. ALLURE 

An cncl ing wiapiili 
VIVE) с and prectied 
4 | fusi И sati w 
White and ivory flow 
nnal 


tÍ 





tang xq 
Art Pla 
Heigl 

Base: 5 из. diameter 
White Couple/Black Tux 
101-A-1783 

Ethnic Couple/Black Tux 
101-A-178 


Loma 
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Cake (ћпатепћ 


designer Series ы) 
Hley 


NOME 
“williams 


IDO 


| 
| 


Couple/Black Tux 


” « 
Vite Couple/Black Tux 
A-1779 


— 00 = 


¿GARDEN DELIGHT 


ameter 
Wie Couple/Black Tux 
‹ ouple/Black Tux 
4-1777 
ES DEDICATION 
t p ring k 
xO 10. OV 
k Tux 
А-150 
GLORIOUS 
rechain bis 
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Sake (2 znantent 





Designer Series ly 
Fllen |. 
За MS 


1-2. EXPRESSION OF 

LOVE 

Our linked hearts float beh 

majestic Art Plas les кіп 
ша erail of safe flowers and 

icarher-edge ribbon. A "pear 


rimmed lace band and ruffles 


lace at the ba plete the 
romanric scen 
Height n 


Base: 4:7; n. diamet 

1. White Couple! Black Tux 
101-A-931 

White Couple 

White Tux/Black Trousers 
[01-A-912 

2. Еймис Couple/Black Tux 
101-A-933 


3-4. SWEETNESS 

Entwined crysral-look heartsarg 

rom a bouncy of culle sur 

in ir poised. Art Plas couple, 

lastetully crimmed wich pee 
ente І sarir lx \ Т 

look at ап ourstandi 

Heigh in 

Ba n. diameter 

3. White Couple/Black Тих 

101-A-154 

White Couple 

Whice Том Ане Trousers 

101-A-152 

4. Ethme Couple 

White Tux/W'hire Trousers 

101-A-154 

Echnic Couple/Black Tux 

101-A-155 


5. SWEET BEGINNINGS 
Lacy heart frames pi 
porcelain couple. Козе-ж 
base ах edged wich soft lace an 
pearl” ırı 

Height: 9 in 

Base in. diameter 
Black Tux 

118-A-490 


6. EVERLASTING 

А Угатапс "pearl "-trimme 
azebo is che setting for ch 
dainty porcelain couple. T 

sprays tied wich ribbons and 
Паўла» Шу of rhe valley, 
Heighe: 11 n 

Base: 5 in, diameter 
Black Tux 

115-А-505 


ЕТМ Ёл 


designer Series by 


Fllen 
Шен rrr MS 


¿PETITE RIBBON DELIGHT 


ny sarın-ed ribbon heart 
pnmo our petite Art Plas coupl 
| | with ribbon and "pearl trim 
1 
meter 


White Couple/Black Tux 


| A-934 
White Couple/White Tux/ White 
sers 


| A-943 


F Шок Couple/Black Tux 
-A-930 


S PETITE LACE TRELLIS 


arternod face ar пате 1 
1 Lavishiv adorned with 
v and "pearl er 
n 
1 meter 
Couple/Black Tux 
ў. А мо 
White Couple/Black Tux 
E OCA 
l 
White Couple White Tux/White 
fausers 
A-9317 


J PETITE HEART OF FANCY 
y lacy heart crested wich а lavish 
car ny ıs a fin Каго 

Art Phas 


meter 
lack Tux e" A-9312 
White Tux 103-A-951 


0. PETITE ROMANCI 
le stands atoj 
Ше wich gathered bows and 
of feather edge and smooth 
t in 
n. diamete 
Whine Couple/Black Tux 
(-A-912 
Gh hite G ple 


hi Вис Tux/White Trousers 
КАЯ 941 
E DELICATI JOY 
сие porcelain bisque cou 
ruffled base опе with flora 
ind streamer 
t6 in 
n. diameter 
Back Tux 
к.А-015 


C ake nament 










71 





Не 
White 


Lov 


He 
White 


2. NATURAL BEAUTY 


| che y 
"ht 


Salte ODenament 





wirh a yt 


Base 
106-A-931 


reach 





[06-A-1163 


3. PETITE BELLS OF JOY 


V 


Height 


White 


| whic gree bells wich fabr 
arches and tulle 

Basc diamere 
106G- A-2658 














4. ro DELLE PRUTE 


у tulle and flowe 


71 





dcscence 


Нах рт, in. Mia Anger 
White 106-A-248 


5. PETITE SPRING SONG 


A da гу sor d et arched in flc wers 


Height Base: 3 diameter 
White 106-A-159 


6. PETITE DOUBLE RING 

G ful doves | imple w 

heart base. Adorned wich tulle puff 
Height: 5 n. Base: 2 diamcret 
White 106-A-4316 








ECSTASY 
Sprays of flowers an 
omantic porcelain pair. De 
White 117-A-831 


8. SENTIMENTAL 
Епгај ? ' 





ic: 14 n. Bast 
Iridescent | A-855 





9. LACE HIDEAWAY 


уме опри 





10 AOS AIR. 
H rsts of cul 





Heighr: 8 in. Bas 
White 7-А-62 


li Баце, 


d wit 


ameter 


12. PROMISE 
5и mple beauty. Dra 

NIS ty з š 
Cry stal-look base 15 covered wich t 
ribbons and fabric flowers 
He кі Base: + diameter 
White 117-А-315 


13. REFLEC TUNES 
туе c crystal-look backdrop гейей 


1 
porcelain coup 





Sprays ac | 415 

Height: 8 in. Base: 4 tei 
White 117-А-208 

Рик 1 A-297 


14 GARDEN ROMANCE 





ар CH | th Ном vines 
Clusters of tulle and ribho mnlete 
this romant іса ) 

Height: 1 п. Base eter 
White Iridescent 117-A-711 


15. SPLENDID 
Sweeping cryst 


rve мига 5 





Cake (2 znamenb 


E aa 


(2. 4 48 na m 07 





Z2 
(2 тагт ет 








I. LACE CHARM 
Luxurtanr ги еј lace heart 
nd base display ch 
shimmering lin 
Pearl” sprays and flowers 
add the final touches 
Height: 111 

Base: 4 '/. in. drarnerer 
103-A-151 





2. HEART DUO 
Two hearts becom ne 
bolized hy th г 









ге: n. Embell with 
tulle, cameo ] 
ha nd Бег 

Не t 1n 


Ba 1 /: in. diameter 
103-A-931 


3. SPRING SONG 
Perching lovebirds sing chur 
romam ongs ID a garden 
ol posies and tull 

Нешво 917; in 

Base; 4%, in. diameter 
111-А-2802 


4. CIRCLES OF LOVE 
Symbolic double rings and 
doves тп a hideaway 
flowers and "pearl" sprays 
Height: 10 in 

Ba | n. Фаглес 
White 

103-A-9004 


5. EVERLASTING LOVI 
Graccelul arches of lac 

filigree Веди surround tora 
filled bell. Dotted wich ш 
and wedding bands 

H г [O in 

Base: 4 in. diameter 
103-A-236 


G. HEARTS TAKE 
WING 

Romantic beak-ro-beak Би 
perched on а serring of hear 
shaped branches and tulle 
Heigl: 107. in 
Base: 4 '/, in. diam 
103-A-6218 





ELM 








ee 


| Designer Series by 


еи, 
уат 


SIMPLE JOYS 
Ы of blooming roses, exquisite lace 
И ид “pearl” wasps decorate chis simply 
ошиш ornament. Glorified by inter 
ккед crystal look hearts 
4 Hight: San. Base: 4'/: in, diameter 
B-A-150 





SOPULENCE 

Pearl -adorned wedding bands shimmer 
жа base of "pearl leaves and accordion 
(меч lace. Heighe 6'/ in 

вис: 47: in. diameter 

M-A-420 


З TRUE LOVE 

Pearl -embellished swooning doves rest 
Ba pur of “pearl” studded wedding 
nads. Tufts of tulle and soft roses 
pmplete che vision. Height: 87; in 

Вис: 4% in. diameter 

03-4-410 


"m A лу 


¿AA 


10. CROWNING GLORY 

Two flattering doves alighe on a lace and 
pearl” trimmed heart and satiny bell 
Lxe also underscores the base 

Height: 9 /: in., Base: 4%. in. diameter 
01- A-1405 


мача Ci ACA DÍ > s. =a 


IL. INSPIRATION 

The gilded cross 15 highlighted on a petat 
Мес flowing wich tulle bursts. А sott 
bouquet of posies drapes cross and base 
Height: 67/7 in.. Вазе: 5 a in. diameter 
Ю.А -355 


12, MASTERPIECE 

Ormurcly-trimmed bells coll our the 
lgppicst of wedding messages. Tied with 
abbon and sce in а lace-trimmexd heart 
Неће 9 /; in., Base: 4/ т. diameter 
hey 103.А-425 

White 103-А-430 


ада“‏ کے 


= 


er 


| В. EXUBERANCE 
| Two peaceful swans float on а lace 
mmed base. Both glide under a shower 
E lowing tulle and “pearl” decked buds 
Height: 7 in.. Base: 4 fe in. diameter 
103.A -440 


H.3 PC. MINI BOUQUETS SET 
Sk Поса! bouquets set on field of cameo 
xc. Coordinates beautifully with many 
ments. Exciting look attached to 
pillars or cakes as well as placed between 
urs. Height: Approx. 2 in 
Base: 4 in. diameter 


211-A-601 


t= m 


— 
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15. BLOSSOM TIER TOP 
mparary spray with tulle and 
decked lowers. Height: 3/2 in 
m. diameter 

211-A- 1991 





16. PEARL TIER TOP 

earl” wasps decorate blooms and tower 
s. Height 20 т 

Әле 4 in diameter 

211-A-1992 
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C»? а P І. 25TH & 50TH ANNIVERSARY 
Cale Ornaments ORNAMENTS 


Lovely mementos from the Designer Senis | 
by Ellen Williams 

Height: б iri; Base: 3 7, in. diameter, 
25th Silver. 105-A-3300 

5ürh Gold [05 -A-4310 


2. LOVE ENDURES 

Celebrate the years gane by wich an 
opulence bursr of elitrer-edped сие and 
glimmering ribbon. Tapped wich che 
appropriace shimmering number 
Height: 7 Ч, in. Base: 4%, in. diameter, 
50th 102-A-151 

25th 102-A-150 


3. 25 OR 50 YEARS OF 
HAPPINESS 

In gold or silver, the number rells the 
happy srory. Accented with blooms and 
shimmering eaves. 

Height: 10 ın.; Base: 4". in. diameter. 
SOrh 102-A-223 

Not shown , but also available: 

25th 102-A-207 


4. GOLDEN/SILVER JUBILEE 
Celebrate the years wich gold or silver 
flowers. Couple stands before numeral 
wreath wich orchids, ferns and puffs af 
tulle, Неге тг; 8 /; in.; Base: 4% in. 
diameter. 

Silver 102-A-1225 

Not shown , but also available: 
Gold 102-A-1250 


5. PETITE DOUBLE RING 
DEVOTION 

Celebrating couple surrounded by rings 5 
and che shimmer of "pearls" and tems, | 
Height: 5 in.: Base: 37, in. diameter 
501 Gold 105-А-4605 

Not shown , but also available: 

25th Silver. 105-A-4613 


6. PETITE ANNIVERSARY 
YEARS 

Beautiful blooms, leaves and sprays of 
tulle add appeal to this versatile favorite 
Embossed wreach holds snap-on numbers 
to mark che milestones—5, 10, 15, 20,4) 
Heighr: 5 Y. in., Base: 37, in. diameter, 
105-А-4257 


7. PETITE ANNIVERSARY 
Shining numeral wreach is highlighted by 
two Nuctering doves 

Height: 5 Ч. 1п.; Base: 3'/. in. diameter, 
25th 105-A-4265 

Nur shown , but also available: 

50th 105-A-4273 


8. ANY ANNIVERSARY & 25TH 
DESIGNER COUPLE 

Precious keepsakes from the Designer 
Series by Ellen Williams. Height: 4'4 ia. 
Any Anniversary Ivory 203-A-1850 
25ch Silver 203-A-1825 


9. ANNIVERSARY COUPLE 
Gold or silver gown. Plastic. | leighr: 3% in 
Süth Gold 203-A- 1821 

25th Silver 203-A-2828 


10. WEDDING BELLS 

Filigree bell clusters in a spray 

of tulle and lace 

Height: 10% in.; Base: 41, in, diameter 
103-A-1356 


€ 19095 EHN Enterprises, Inc 


Licenser М гні Enterprises, bnc 
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iL. SWEET CEREMONY 

Sed pearl heart frames glitter bell 
кеппей with table, Bell surrounds our 
шыс couple 

Маг: 10 in. Base: 4% in. chameter 
Black Coat 

i0]-A-2201 1 


12, SATIN ELEGANCE 
Exe-edped satin heart bursting with 
pearls”, flowers and a pair of rings 
Hight! 7 in.; Base: 4% (п. diameter. 
lary on ivory base 

HO-A-1002 

White on white base 

49-A-1001 


В. VICTORIAN CHARM 

Btacelul ribbon loops and fantasy florals 
layer over romantic satin five-bell 

luster 

Height: 77. in.; Base: 477; in. diameter 
Могу 103-А-1556 


l4. CIRCLES OF LACE 

lay alcove with tulle and à shimmery 
bell. Нар: 10 in.; Base: 477; in 
diameter 

210-A-1986 


5. FLORAL ARCH 

Botanical arch covered with gleaming 
flowers. Height: ІО in.; Base: 4% in. 
diam. 

210-А-1987 


16. ROMANTIC HEART BASE 
White openwork, 2 pieces 

Height: | ¥, in. Base: 4% in. diameter 
101-А-7332 

Base: 3'/, in. diameter. 

201-А-7847 


17. FLORAL BASE 
White, Height: 7; in. 
Base: 4 /« in. diameter 
201-A-1815 


18. CRYSTAL-LOOK BASE 

А crystal-clear alternative 

Height: 17. in.: Base: А / in. diameter 
201-А-1450 


19. FLORAL SCROLL BASE 
Viccorian-sty led charm. Ivory. 

Height: 27; in.; Base: 4 /; in. diameter 
White 201-A-1303 

hor” 201-A-305 


20, OVAL BASE 

Subrly heauriful, with raised bead border 
which frames your copper. 4 ох 6 in. 
201-А-420 


21. STYLIZED COUPLE 
Glazed porcelain couple in a longing 
gue. Heighc: 3. an 

202-A-218 


22. LIBERATED BRIDE 
Choose chis light-heartect approach! 
Plastic. Height: 477 an 

2113-A-4 188 


23, RELUCTA NT GROOM 
Don't let this one get away! Plastic 
Height: 4 '/; in 

1316-A-9520 


24. CLASSIC COUPLE 
Designed in plastic. Heighe AV, in 
Black Tux 202-A-8110 


(2 anament 
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я Cake Ornamentb 





Designer Series by 


У, 
5 " 
Williams 
I. FIRST DANCE 
Везиси letin 
ipt t пи г t 
Height 
Black Tux — 202-A-411 
White Тих 202-A-410 


2. LOVES DUET 

Captivating nh у 
"ure. Fl 

Black Tux 202-A-40 

White Тих 202-A-403 


3. TOGETHER FOREVER” 
Romantic iple in a à 
pose. Heigh - 

Black Tux/White Dress. 214-А-415 


d 


t. PETITE TOGETHER FOREVER! 

P r гіс k 1 
Height 4 

Black Tux 2 A -439 


5. ONE DREAM 
м ws. Н 
Black Tux 214-A-125 


6. HAPPIEST DAY 

Sweetly poised ‹ with hle-Hkc A 
Plas Іх cts and | єсє. Не 

Black Tux 202-А-%06 

White Tux/White Trousers. 202-A-% 
Grey Tux 202-A-304 


^. PETITE HAPPIEST DAY 
Grac Arc | ical f 
t Н 
Black Tux 202-A-404 
8. OUR DAY 
Adoring Art Plas br соп 
tural pose. Height п 


Black Tux 202-A-409 
White Tux/Black Trousers )2-А-408 


9. LASTING LOVE 
Lovely br vas а Поми 

kc Art Plas 1 il. М 
Grey Тих 202-A-30 
White Tux/White Trousers 202-A-303 
Black Tux 202-A-302 


10. PETITE LASTING LOVE 


Our perite rendición wich all che beaur 
Plas deta Неш 
Black Тих 202-А-40) 


White Tux/White Trousers 202-A-40( 


11. A DAY TO REMEMBER 


léevolvine mu гї t plays "W 
OW Sul у detailed with f 
mbellishmei 

Height 8 in. В 


White Coupte/Black Tux 215-А-310 


12. SWEET SYMPHONY* 


M x M H 
inred ed Аг P 
H in. Base 
Black Tux 215-A-776 
Roma 





Designer Dertes by 


Fllen 


williams 


3. TOGETHER FOREVER* 
inde has rulle veil, bouquer with sac 
pearl ri js. Porcelain musical | 
The Wed ling March”, Heighr: 8 in 
Grey Tux 215-A-770 


B 








+ DESIGNER BRIDESM. RS 
o many beautiful jewel and soft tone 

le to march many bridal dolor 

5; Art Plas. Height; à 
Amethyst (purple) 203-A-9107 pk. of 2 
Light Mauve 203-A-9105 pk. of 2 
Emerald (dark green) 203-A-9104 pk. of 2 
Raspberry (fuchsia? 203-A-9108 pk. of 2 


Dark Pink 203-А-9119 pk. of 2 
White 203-A-9111 pk. of 2 
Sapphire (dark blue) 203-A-9109 pk. of 2 
Light Blue 203-A-9106 pk. of 2 
Black 203-A-9110 pk. of 2 


I5. ETHNIC DESIGNER 
BRIDESMAIDS 
Dramatic. lifchike briclesmaids dressed in 
з beauciful variety of shades that will 
00 well with many wedding 
lor motifs. Arr Phas. Heigh 
Sapphire (dark blue) 203-A-9112 pk. of 2 


Pink 203- A-9113 pk. of 2 
Emerald (dark green) 203-А-9115 pk. of 2 
Whire 203-A-9114 pk. of 2 


16. DESIGNER GROOMSMEN 
Handsome groomsmen in acrractive matte 
nish; Art Plas, Height in 

White Coat. 203- A-9100. pk. of 2 

Black Tux 203-A-9101 pk. of 2 


17. ETHNIC DESIGNER 


GROOMSMEN 
Groomsmen have chc optio of exactly 


marching their tuxedo to chat ot che 
groom. Art Phas. Heighc 4 7: ап 
White Coat. 203-A-9117 pk. of 2 
Black Tux 203-A-9116 pk. of 2 


18. RING BEARER 

Curming young man carries a gold 
nmmed pillow and shimmering rings 
Highly detailed cake decoration and 
xepsake. Height: 3 

203-A-7887 


19. FLOWER GIRL 
Exquisitely detailed down co her 
h ering dress and floral basker. Perfect 
ke decoration and memento of the 
n. Height: 3 + i 
203-А-7879 








20. JOYFUL DEBUT ORNAMENT 


WITH LA ИЕ EANE R A 
Larish lace, ribbon and "pearls" encircle 


ne lovely voung la K n celebration of her 
[Sch birthday. Art Pl 
Heght: 9 ın.; Base n. «li 


203-A- 300 

21. LA QUINCEANERA 
FIGURINE 

Saeetly posed Art Plas figurine is a 
beauritul remembrance of her 1568 
day jubilee. Lovely bridesmaid as 
sell. Height: 4'/:1п 

203-А-305 






Wi 





Ç Ca da Coa 





80 


Gale Accents 


E ÜÄAcesst 2062 





1. 14 PC. ARCHED TIER SET 


І сї Ко 
I Inch 5 
s | 
wit | 
C Cake Kic 
кіші | 

301-A 
B | 


18 Decorator Preferred Plate 
302-A 18 

13 Arched Pillars 303-A 
SAVE on pack P 
3 4-98 pk. of 


2.6 PC. HARVEST CHERUB 
SEPARATOR SET 

m z T М 

| -A-35 

3. DANCING CUPID PILI ARS 
303-A-1210 pk. of 

4. CHERUB SNAP-ONS 


Pilla incl 
305-A-4104 pk. of 


5. FROLICKING CHERUB 


6. ANGEL DUET 


001-A-457 pk. of 2 


MUSICAL FRIO 


\ 
3 I 1 


1001-A-368 pk. of 3 


8. KNEELING CHERUB 
FOUNTAIN 
І w 


| ри 
[001-A-9 380 


9. ANGELINOS 
На ition 
| Ih x 
001-А-504 pk. of 


10. CHERUB CARD HOLDER 


la d 
)01-A-0374. pk. of 


1. HEAVENLY HARPISTS 
Striking ıl 


101-A-7029 pk 








ent СРЦ 


م صد —— - 


І. WHITE PEARL BEADING 

Wich just one continuous row of lustrous 

косі you can transform а beautiful cake into 

a glorious work of art. Stunning and easy to 
wark with, these pearls are a must for all serious 
decorators. Molded on one continuous 5 yard 
urand. they can be easily cut to size 

To use: Work with long. continuous strands. 
Position before icing crusts. Trim after pearls аге 
in position co insure exact measure. Do not crim 
smaller than 6 in. lengths, Remove pearls before 
(urting and serving cake 

Sue Stock No, 

6 mm 211-A-1990 

íi mm 211-A- 1080 









2, FLORAL PUFF ACCENT 
Yh in. tulle рой with soft flowers and “pearl” sprays 
White 211-A-1011 


3.PEARL LEAT PUFF 
5 /; in. tulle puft with "pearls 
White 211-А-1125 


$. KISSING LOVE BIRDS 
Beak-to-beak romantics. 5 Y in. high 
1002-A-206 


5. PETITE SONG BIRDS 


| A note of grace and poise. 2 ап 
| 1316-А-1210 pk. of 4 


ni -. 


6.LOVE DOVES 
Devoted duo provides the perfect finish. 4 x 27, in. 
1002-A-1806 pk. of 2 


7. SMALL DOVES 
Elegant atop cakes or favors. 2 x 17; in 
1002-A-1710 pk. of 12 


8. GLITTERED DOVES 

2x1 n. Coated with non-ecdible glitcer 
1006- A-166 pk of 12 

9. FLOWER SPIKES 

Fill with water. push ико cake, add flower 


Э ın. high 
1008-A-408 pk. of 12 


10. ARTIFICIAL LEAVES 
Green or white cloch; gold or silver foil 
(Add 1005- A- prefix before number.) 


#Рег UA" 1 


Color pk. Stock Я Stock 8 
Gold 143 6518 6712 
Silver 144 6526 6720 
Green 72 7555 7370 
White 723 7565 N/A 


П. PEARL LEAVES 2%. in, lang 
211-A-1201 per pk. of 2 


12. FILIGREE BELLS 


Венна! floral derail. (Ribbon nor included.) 


Heiglit Stock No. Per РК 
ln 1001-А-9447 12 

V^ in 1001-A-9422 6 

27. in 1001-А-94 39 б 
Phin 1001-A -940i 3 

3'h in 1001-A-9411 


13. СЫТТЕКЕО BELLS 


А shimmering addition, (Ribbon nor included.) 


Height Stock No. 8 Per Pk 
lin 1007-A-906 І 12 
ЇЧ» из 2110-A-9075 6 
Fhin 1007- A-0088 6 
24; пп. 2110-A-9090 6 
4". ап. 1007-A-9110 1 


C»? ж Са 
Cake Aecenh б ( есен се! 
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1.20 PC. GAZEBO CARE KIT 
Create а lovely. arbor fantasy as you crine 
torm an ordinary wedding cake into a 
garden pasebo, The delicate cuts and 
trellis-work openings of che twenty arch 
and rrellis pieces in this kit are 
accomplished with a laser. The paper is 
coated and remarkably sturdy, Complete 
assembly instructions included. For use 
only with: two 10 in. Wilton Separator 
Plares and four б /; in. Wileon Arched 
Pillars (тор layer): and rwo 18 in. Wilton 
Separator Plares and six 13 in. Wilton 
Arched Pillars (botrom layer), Pillars and 
plates sold separately (p.86-87) 
2104-4-350 


2. 10 PC. CATHEDRAL CAKE KIT 
"Transform basic wedding cakes into dre 
Matic masterpieces. Ки includes: 5 eas- 
to-assemble white church pieces, 4 white 
plastic cake supports and a church 
window rhar can be illuminated from 
within 

2104-A-2940 


3. CHAPEL WINDOWS 
Refelective back window setting addsa 
glimmering сйест. Use with Oval Base 
(р. 77) ог alone, Size: 6!/; x 5 x І іп. deep 
205-A-3060 


4. GAZEBO SET 

Arbor retreat for che cake-cop bride and 
groom, Powers, more! Easy ro assemble 
Size: 5 x 9 in. 

205-A-8298 


5. SEED PEARE HEART 
Size: 7 x 617; іп 
305-A-1006 pk. of 3 


6. FANCY FILIGREE HEART 
Size: 7 x 67, 1n. 
1004-A-2208 


7. FILIGREE HEART FRAMES 
7x6'/:in. Heart Frame 
205-A-1501 pk. of 3 

$ x 4 іп. Heart Frame 

205-А-1527 pk. of à 


8. CRYSTAL-LOOK HEARTS 
54; in. Crystal Heart 205-А-1674 
if, in. Crystal Heart 205-А-1672 


9. DOUBLE WEDDING BANDS 
Size: 3 in. diamecer 
201-A- 1008 


10. CRYSTAL-LOOK BOWL 
Perfect tor blooms. Size: 417. in. 
diameter. 1'/; in, deep. 

205-A- 1404 


LI. IRIDESCENT GRAPES 
Size: 2x 2 In 
1099-A-200 pk. of 4 


12. IRIDESCENT DOVES 
Size: 2 in. wide. 
1002-A-509 pk. of 6 


13. SCROLLS 

Graceful flowing decorations 

Size: 2 x Г. іп. 

1004-А-2801 pk. of 24 

14. LACY HEARTS 

Delicate beauty. Size: 57; x 3 /; іп 
1004-A-2306 pk. of 12 

15. FILIGREE SWIRLS 


Leal-tramed scrollwork. Size: 4 x 24 in 
1004-A-2100 pk. of 12 


| 
| 


| 
| 
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Cake С sta iua E Mairways 


i. THE KOLOR-FLO FOUNTAIN 
Present your elegant formal tiers in the 
most dramaric way with vur colorful, 
shimmering waterfall. Water pours from 
three levels. Remove top levels for smaller 
fountain arrangement. Intricate light 
system with two bulbs for extra brilliance 
Use with 1-1 in. or larger plates, 13 in. or 
taller pillars for rallest cascade. Coordinates 
with our Crystal-Look Tier Set. p. 85 

Plastic fountain bowl is 9 Y, іп, diameter 
110-124 V, AC motor with 65 in. cord. 
Pumps water electrically, Directions and 
replacement parc informacion included 
306-А-2599 

Replacement Parts 

Pump 306-A-1002 - EM ы i 
Piston 306-A-1029 Г п 4 4 ез ТОС UTR 
Ригу Bulb Bracket 306-A-1037 ? T š алт" ФИШ Оз» кк рад 
Light Socket 306-A-1045 > | 

Light Bulb 306-A-1053 
Gscade/Pump Connector — M9o- A- 1088 
[ater Switch МЕ» A-1096 
Upper Cascade 300-A-1 118 
Middle Cascade 306-A-1126 
Lower Cascade 300-А-1434 
Bowl 306-A-1142 
Bottom Base 306-A-1169 


2.4 PC. FOUNTAIN 

CASCADE SET 

Dome shapes redirect water over their 
surface in nonstop streams. Set includes 

Î preces: 2": in., 4; in., біп. and 

НУ; іп. diam. (Kolor-Flo Fountain sold 
separately). 

306-A-1172 


3. FLOWER HOLDER RING 

Pur at base of Kolor-Flo Fountain. 

Swe: 12' in. diam. x 2 in. high. Plastic 
305-A 435 


i. FILIGREE FOUNTAIN FRAME 
Ornate elegance; fits around base of Kolor- 
Flo Fountain. Eirghe plastic scallops snap 
together. Size: 9 in. diam. х 3 in. high. 
205-А-1385 


5.3 PC. CRYSTAL BRIDGE AND 
GRACEFUL STAIRWAY SET 
Create а deamauic masterpiece. Includes 
two stairways (16*/ in. long) and one 
platform (4%, x 5 1п.). Plastic 

305-A-2311 

ONE STAIRWAY ONLY 
205-A-2315 


6. 3 PC. FILIGREE PLATFORM 































































AND STAIRWAY SET a: 
Bridge che gap between lavish tiers | 
Includes two stairways (16 in. long) 






and one platform (4%, x 5 in.). Plastic 
205-А-2109 

ONE STAIRWAY ONLY 
205-A-1218 

















mre 1. GUARANTEED 
Decorator kt: 


Preferred 


s Guaranteed Nou-Breakahle 

е Circles of Strength Construction 
в Lovely Scalloped Edges 

• Easy Size Identification 

e Smooth Back 

1. DECORATOR PREFERRED 
SEPARATOR PLATES 

Our best, strongest separator plates with 


he strength and beauty serious cake 
rators require 





бил 302-А-0 
Tin 302-A-7 
8 in. 302-A-8 
9 in. 302-A-9 
10 in 302-A-10 
ll in. 302-A-11 
12 in 302-A-12 
Зи 302-A-13 
i in 302-A-14 
5 іп 302-A-15 
біп 302-A-16 
18 in 302-A-18 


7 есч "Cf 
BAKER'S BEST. 
| 2. DISPOSABLE SINGLE PLATES ge 
Baker's Best ® Disposable Separator ў 
| Plates аге the perfect option for 
| busy decorators. Use these sturdy y 
| plates with pillars and adjustable "i 
| pillar rings sold on page 86. All 
ate made of recyclable plastic. 


6 in. Plate 302-A-4000 
7 in. Plate 302- A-4001 
8 in. Plate 302-A-4002 
9 in. Plate 302-A-4003 
10 in. Plate 302-A -4004 
12 in. Plate 302-A-4006 
14 in. Plate 302-A-4008 


3. CRYSTAL-LOOK PLATES 


Use wich crysral-look pillars sold on p. 8 


Tin 302-A-2013 

in 302-A-2035 
Пап 302-A-2051 
13 in 302-A-2078 
“17 in 302-A-1810 


“Use only with 13 °/ in. crystal pillars) 


4, HEART SEPARATOR PLATES 


За 302-А-2112 

l in. 302-A-2114 
14'/: in 302-A-2116 
16'/: in 302-A-2118 


5. OVAL SEPARATOR PLATES 


8'/: x 6 in. 
ПИЧ, x 8 
14; x 8 


6. SQUARE SEPARATOR PLATES 


Тіп 302- A-1004 

9 in. 302-A-1020 
in. 302-A-104 

Зи. 302-A-1063 


7. НЕХАСОМ SEPARATOR PLATES 


- 


in. 302-A-2131 
in. 302-A-2132 


302-A-2130 


in 302-A-1705 
біп 302-A-1748 
3in 302-A-1764 
16 in 302-A-1799 
„го [s show | blica ma 
avail in Сапа 
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When baking a cake, for best results it is essential to invest in the best quality bakeware available. We offer several lines of professional 
quality anodized aluminum pans. Each ts dishwasher-safe, vust-vesistant and provides easy cake release. 


TIER PAN SETS 
Classic shapes available in sets and 
individually. 


3" DEEP ROUND PAN SET 
8", 10" 12", 14" rounds. 
2105-A-2932 


FOUR PC. OVAL SET 

2" deep pans – 7 “з, x 5 Ya, 102/ x 7/0", 
13x 9 Ve", 16x 12%". 

2105-A-2150 


HEXAGONS: 2" DEEP 

4 PC. HEXAGON PAN SET 
utor 12» 15*. 

2105-А-3572 

PETALS: 2" DEEP 

4 PC. PETAL PAN SET 


6". О", po" 15" 
2105-А-2134 


HEARTS: 2" DEEP 

4 PC. HEART PAN SET 

6", 9", 12", 15," pans included. 
2105-A-2131 


SPECIALTY BAKEWARE 
SPRINGFORM PANS: 3" DEEP 
Ideal for making our luscious cheesecake 
on p. 8. 

Aluminum: 

6" 2105-A-4437 

9" 2105-A-5354 

Non-stick: 

6" 2105-A-218 

9" 2105-A-219 


SPORTS BALL PAN SET 

Includes two 6" diameter half ball pans and 
metal baking stand. Bakes a curvy cake to 
crown "Rondure" p. 44. 

2105-A-6506 


PERFORMANCE PANS 
ROUNDS: 2" DEEP 

16" 2105-A-3963 

14" 2105-A-3947 

12" 2105-A-2215 

10" 2105-A-2207 

8" 2105-A-2193 

7" 2105-A-2190 

6" 2105-A-2185 


9" ROUND PAN SET 
2105-A-7908 


ROUNDS: 3" DEEP 
8" 2105-A-9104 
10" 2105-A-9945 


SQUARES: 2" DEEP 
16" 2105-A-8231 

14" 2105-A-8220 

12" 2105-A-8213 

10" 2105-A-8205 

8" 2105-A-8191 

6" 2105-A-2180 


SHEETS: 2" DEEP 

12x 18" 2105-A-182 
11 x 15" 2105-A-158 
9x 13" 2105-A-1308 
7x 11" 2105-A-2304 


OVENCRAFT™ 
PROFESSIONAL BAKEWARE 
ROUNDS: 2" DEEP 

16" 2105-A-5606 

14" 2105-A-5605 

12" 2105-A-5604 

10" 2105-A-5603 

9" 2105-A-5619 

8" 2105-A-5602 

6" 2105-A-5601 


ROUNDS: 3" DEEP 

18" HALF ROUND 2105-A-5622 
14" 2105-A-5610 

12" 2105-A-5609 

10" 2105-A-5608 

8" 2105-A-5607 

6" 2105-A-5620 


SQUARES: 2 '/.."* DEEP 
14" 2105-A-5614 
12" 2105-A-5613 
10" 2105-A-5612 
8" 2105-A-5611 





HELPFUL DECORATING 
ACCESSORIES 

Adding intricate designs is easy with 
timesaving pattern presses or cookie cutters 


15 PC. DECORATOR PATTERN 
PRESS SET 

Traditional designs. 

2104-A-2172 


9 PC. PATTERN PRESS SET 
Fancy florals and classic curves. 
2104-A-3101 


6 PC. HEART COOKIE CUTTER SET 
І 1/4" to 4 1/8" 2504-А-115 


CAKE DIVIDING SET 

Fast and easy way to mark exact divisions on 
round cakes. Includes a garland marker for 
precision measurement. 


409-A-800 
DECORATING COMB 


Add interesting effects to icing. 
417-A-156 


INGREDIENTS 


CANDY MELTS** 

An ingredient in our delicious cheesecake 
recipe and in modcling candy clay. 
Light Cocoa 1911-A-544 

Dark Cocoa 1911-A-358 


“Brand Confectionery Спаппд--сетоћед Kosher 


PIPING GEL 
Adds shimmery dewdrops on p. 36. 
704-A-105 


For complete 
product information, 


refer to the current 
Wilton Yearbook of 
Cake Decorating. 





Creating Фа С Ter Cakes 


Nothing impresses guests quite as much as a majestic Мег cake. 
Perbaps because of its magnificence, a tier cake can be very intimidating 
to first time decorators. In reality, a tier cake 


Types and Methods of Tier Cake 
Construction 


А tier cake is two, three, four or more 
single cakes put together. This 
"assembly" may be done in a number of 
wavs. In this book, we include the most 
popular—from the quickest and easiest 
to the most elaborate. No one method 
creates a “prettier” cake chan another. 
Every cake is beautiful and impressive 
in its own way. Just select the design 
you want and follow the easy, step-by- 
step instructions for baking, decorating 
and assembling your cake. You will 
soon be delighted at what you have 
accomplished. 


To Prepare Tiers For Assembly 


* Bake, fill and ice tiers carefully 
before assembling. See page 88 for 
baking and icing hints. Place base 
tier on a sturdy base plate or three or 
more thicknesses of corrugated 
cardboard. For heavy cakes, use 
! in. thick fiberboard or plywood. 
Base can be covered with Fanci-Foil 
Wrap and trimmed with 
Tuk-N-Ruffle or Doilies. 

• Each tier in the cake must be on a 
cake circle or board cut to fit. Place a 
few strokes of icing on boards to 
secure cake. 


The Floating Tiers Cake Stand Method 
of Assembly 


The quickest, easiest method of 
creating a tier cake is with the Wilton 
Floating Tiers Cake Stand. You can see 
from the collection of floating tier cakes 
that even with this easiest method of 
tier cake assembly, a cake can be 
exciting and a real show stopper. The 
Floating Tiers Cake Stand is especially 
convenient for creamy, luscious cheese 
cakes. It can also be used for a variety 
of creative cake arrangements. The 
Floating Tiers Cake Stand includes the 


is not as difficult to create as it looks. 


stand and 8 in., 12 in. and 16 in. 

smooth-edged separator plates. 

е To usc, prepare tiers for assembly 
and set the decorated cakes on the 
separator plates. In general, the 
cakes should be | or 2 in. smaller 
than the plates. See specific designs 
in this book for other suggestions. 

* The stand may be decorated with 
ribbons, bows, tulle, and flowers. 
We suggest this be done before 
setting cakes on the stand. 


Center Column Construction With the 
Tall Tier Stand 


e Each cake involved in this type of 
construction should be placed on a 
cake circle or board (cut to fit) with a 
pre-cut center hole. To do this, trace 
pan shape on waxed paper. Note: To 
make positioning casier, place top 
tier on a board slightly larger than 
cake. Fold pattern into quarters to 
determine the exact center of each 
tier. Snip away the point to make a 
center hole (use cake corer as a guide 
to size). Trace hole pattern onto 
boards and cut out. 

° Place all пег on prepared cake 
boards, attaching with a few strokes 
of icing. Ice tiers smooth. Using hole 
pattern, mark centers on all cakes, 
except top tier. Core out cake centers 
by pushing the cake corer down to 
the cake base. Pull out and press 
cake out of corer. 

° Screw a column to prepared base 
plate, attaching with the bottom 
column bolt from underneath the 
plate. Slip bottom tierover the 
column to rest on plate. 

* The bottom of the plates will not sit 
level, so to decorate, set plates on the 
Flower Holder Ring, a pan or bowl. 
A damp, folded towel or piece of 
thin foam over the pan will prevent 
cake from slipping. 

* Since the column cap nut attaches 
under the top tier, this cake must be 
positioned after assembling the Tall 
Tier Stand. Add base borders after 


assembling the top tier. Or you may 
place the top tier on a foil-covered 
cake circle so decorating can be done 
ahead. 

е [fusing the 4-arm base stand, just 
attach either a 7 3/4 in. or 13 !/> in. 
column to the center opening with 
the base nut included. 

e To assemble at reception, position 
plate onto base column section and 
screw column tight. Continue 
adding tiers with columns. At top 
plate, secure columns with cap nut 
bolt. Position top tier and decorate 
base. 


Hints: To keep balance, cut cakes on 
the Tall Tier Stand from top tier down. 


Using a cake circle under your cake will 
prevent plates in set from getting 
scratched during cutting. Be sure to 
attach plates with dabs of icing to 
prevent slipping. 
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